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For hams with consistently superior flavor! | 


Fearn’s Wonder Cure is a complete cure that means is a specially developed cure with exactly the proper 


uniformity of product every time! With it the 
production of top-quality hams with luscious 


flavor, handsome color and perfect texture is simple 
as A.B.C. 


Even under fast-curing, high-production schedules 
you get exceptionally fine yields, uniformly excellent 
results. This all happens because Fearn’s Wonder Cure 
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; 
| 


proportions of the various curing ingredients needed 
plus protein flavor builder. 

Nothing need be added. Fearn’s Wonder Cure has 
everything to make every ham a truly fine product 
—with the kind of extra-good flavor that means 
extra-good ham business for you. Fearn Foods Inc., 
Franklin Park, Illinois. 
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THE MOST 
COMPLETE LINE OF 
MACHINERY 


GRINDERS, Capacities from 
Widest range 1,000 to 15,000 Ibs. per hour 


of sizes sa & 





Greatest variety 
of types 


STANDARD MIXERS, Capac- 
ities from 75 te 2,000 Ibs. 


SILENT CUTTERS, Cutter Ca- 
pacities from 20 to 800 Ibs. 


(Vacuum Mixer) 





QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


* BUFFALO equipment is noted for its sound design . . . sturdy con- 


, . . dependable performance an 
Coast-to-coast factory service. BUFFALO is first in offering new provi 
features that increase plant efficiency and protect product quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 


Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 


{-] Silent Cutter {| Smokemaster 
(-] Mixer |_| Grinder 

{| Casing Applier ((] Stuffer 
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[_] Head Cheese Cutter 
] Pork Fat Cuber 
| Combination of Special 
Purpose Equipment 
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New Leadership 

for the Leader 

in the 16,001-19,500 
GVW Class! 

















New R-1700 Series models operate with less down- 























shifting, less lugging — reduce driver effort, increase 
operating economy. Four-speed transmission standard. 
Optional 5-speed direct-in-fifth or 5-speed overdrive 
available. R-1700 Series GVW ratings, 16,000-20,000 
Ibs. GCW rating, 35,000 Ibs. 
& 
P With an engine that tops ‘em all for efficiency 
ie —the all-new 140-hp INTERNATIONAL Black Diamond 264! 
New models and new features on these money-saving, money- 
keep coming from INTERNATIONAL making new INTERNATIONALS. 
all the time! Here now are 1955’s You’ll quickly see why — in per- 
All-new 140-hp a first — the R-1700 Series, designed formance, economy, efficiency — 
pone A beige tae by the leader in the 16,001-19,500 they outrank anything in the 
é US INTERNS I g te ° , p ‘ 

nd life with new, economical GVW range to bring new hauling 16,001-19,500 GVW class. 

‘“ sustained-power performance. profits to every operator using 
Has new dual-barrel carbure- trucks in this class. WORLD'S MOST COMPLETE 
tor, new i Sagan — These brilliant new R-1700 Se- TRUCK LINE 
compression ratio ney low | ries trucks far surpass all former | 220 bac met rom Yn iy 

S18 j > 8 se ok : to 90, s. off-highway mod- 
controlled-expansion pistons— INTERNATIONAL leaders in this els, including six-wheel, four-wheel - 
new 50° ramp camshaft for GVW classification. And they are drive, cab-forward, cab-over-engine 

— longer valve life—new solenoid- powered by an engine that puts and multi-stop delivery types . . . 32 
type over-running clutch out more horsepower per cubic pm ppm hs a oe wero 
st < >r—new -ine 5 : P with widest choice of gasoline, i 

af wo * nape ‘ hg inch than any comparable 6-cylin- or diesel power . . . wheelbases, trans- 

, $ pec Ns a oe pie ag der truck engine on the road! missions and axle ratios for any need 
cial, less pedal fabcrae ah Max- cos ...thousands of variations for exact 
imum engine torque: 234 lb-ft Visit your INTERNATIONAL job specialization. 
at 2000 rpm. Dealer or Branch and get full facts 

f 

INTERNATIONAL HARVESTER COMPANY * CHICAGO 
ecial 

t International Harvester Builds McCORMICK® Farm Equipment and FARMALL® Tractors...Motor Trucks...Industrial Power...Refrigerators and Freezers 

es See the season’s new TV hit, “The Halls of Ivy,’ with Ronald Colman and Benita Hume, CBS-TV, Tuesdays, 8:30 p.m., EST 

ae “Standard of the Highway” 
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- eresagea as it may sound, the eating habits of 
pets are much the same as those of children. 
Namely . . . they eat what they like and leave 
the things that do not appeal to nose and palate. 
While it is simple enough today to formulate a 


nutritionally balanced pet food . . . it requires a 
trained flavor chemist, with special experience 
in the pet food field, to develop a product that is 
appealing to the animal. Odor, flavor, texture 
and color, all are influencing factors in prepar- 
ing pet foods . . . their importance varying only 
in degree. The D&O Flavor and SPISORAMA (dry 
soluble) SEASONINGS Laboratories have devel- 
oped a complete line of Soluble Pet Food Flavors, 
which have been carefully tested and proven 
effective. In addition, individual experiment will 
be conducted in the D&O Product Development 
Laboratories for interested manufacturers. Give 


your pet foods “the taste of success”. . . consult 
D&O. 
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ont PAGES 


NEW plant-layouts NEW engineering tables 
NEW data on rendering NEW production charts 


PLUS the latest information on ‘‘BOSS" equipment for rendering 


plants. Write for your copy today... 
it can mean big savings for you... (T'S FREE! 
ADDRESS 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
102 Blade Street Cincinnati 16, Ohio 


CWMUWVUW YOU WILL LIVE WITH TODAY'S DECISIONS... BEST BUY BOSS 
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~s YEARS SERVICE 


WITH 


PRESCO 


PRODUCTS 








During three-quarters of a century, 


dustry. Our top quality products provide 
the finest in flavorful seasonings and de- 


pendable cures. 


This long tradition of service and 





adherence to the highest quality standards 
are reflected in the wide acceptance of 
Presco Products by our distinguished list of 


satisfied customers. 


PRESERVALINE MANUFACTURING CO. 
ESTABLISHED 1877 


FLEMINGTON, NEW JERSEY 





The Preservaline Manufacturing Company BOARS HEAD 
has faithfully served the country’s meat in- SUPER-SEASONING 
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Storm Warning 


The flash of alarm and fear which spread 
nationwide this week following the disclosure 
of a possible fault in some of the new polio 
vaccine is an indication of the literally un- 
brakeable speed with which public emotions 
and attitudes can be affected by information 
broadcast by the mass media of the press, 
radio and TV. 

While the public attitude may ultimately 
become reasonable as the situation is ex- 
plained and interpreted, the first reaction 
and its effects are truly fearsome things to 
contemplate. The time-won reputation of a 
business, as well as the validity of honest, 
objective research, can suffer almost irrepar- 
able damage in a twinkling. 

Any industry or individual company, which 
operates in an atmosphere of public trust 
to supply the people with a necessity of life 
—such as a food—is peculiarly vulnerable to 
a comparable development in its own field. 
The possibility that the consequences can 
be “contained” or “localized” is extremely 
thin. : 

We believe that every public service in- 
dustry, including livestock production-meat 
processing, should assess its position with 
respect to possible similar situations. Do any 
circumstances exist which, if exploited and 
misinterpreted, might generate an emotional 
storm which could cause deep and lasting 
harm? 

If there are dangerous tornado-heads in 
the livestock-meat industry’s public relations 
outlook—and we can see a couple in which 
fear and humane sympathy might be strong 
elements—what can be done? Are there meas- 
ures that can be taken to dissipate the wind’s 
strength before it begins to blow? 

In any case we believe every meat com- 
pany in its own community, and the industry 
through its state, regional and national or- 
ganizations, should immediately and force- 
fully try to build greater public trust in itself 
and its products. We believe these efforts 
should be doubled and redcubled NOW. 


News and Views 





All National officers of NIMPA were re-elected this week at 


the association’s 14th annual meeting in Chicago. They are: 
president and chairman of the board, Chris E. Finkbeiner, presi- 
dent of Little Rock Packing Co., Little Rock, Ark.; first vice 
president, John E. Thompson, president of Reliable Packing 
Co., Chicago; treasurer, W. L. Medford, president of Medford’s, 
Inc., Chester, Pa.; general counsel, Wilbur La Roe, jr., and 
executive secretary, John A. Killick. More than 2,500 persons 
from all over the nation attended the five-day meeting at the 
Palmer House, setting a new NIMPA convention record. Com- 
plete coverage of the convention will appear in THe NATIONAL 
PROVISIONER of May 7, 1955. 


New Names for federal grades of slaughter hogs and pork car- 


The 


casses are among proposed revisions of the official U. S. stand- 
ards now under consideration by the USDA. The word 
“Choice” would be dropped from the designations for federal 
grades of slaughter barrows and gilts and pork carcasses. The 
present names of “Choice No. 1,” “Choice No. 2,” and “Choice 
No. 3” would become “U. S. No. 1,” “U. S. No. 2” and “U. S. 
No. 3,” respectively. Medium and Cull grade names would 
remain unchanged. Another proposal is that back fat thickness 
requirements be reduced for each grade. Views and comments 
from interested persons should be sent by May 24 to the di- 
rector, Livestock Division, Agricultural Marketing Service, U. S. 
Department of Agriculture, Washington 25, D. C. 


Reciprocal Trade bill (HR 1) was approved by the 
Senate Finance Committee this week by a strong 13 to 2 
vote after the group added an amendment to tighten the 
escape clause slightly and a compromise “commodity” amend- 
ment. All other protectionist moves were defeated. The escape 
clause amendment seeks to avoid split decisions by the Tariff 
Commission and to provide relief for segments of the industry, 
when only part of the industry is affected by imports. The 
commodity amendment gives the President broad discretionary 
authority to “adjust” imports of any article if they get high 
enough to “threaten to impair the national security.” The bill 
is expected to be called up in the Senate on Monday. 


World Cattle Numbers continued to increase for the eighth 


consecutive year and totaled an estimated 877,000,000 head 
in 1954, the USDA’s Foreign Agricultural Service reported. 
This was about 10,000,000 head above 1953. The rise in cattle 
numbers was reflected in large cattle slaughter and increased 
world beef output, the FAS said. A further increase in beef 
production is indicated for 1955. 


Mexican Packinghouses in the U. S. border states of Sonora, 


Chihuahua and Coahuila face closure soon unless something 
can be done to increase the supply of cattle for local proc- 
essing, the Northern Packers Union stressed this week. The 
group sponsored a national convention, which opened Wednes- 
day in Mexico City, to get advice from packers in all parts 
of Mexico about the supply situation that has become critical 
since exports were resumed to the U. S. January 1. 


Establishment Of minimum meat and poultry content require- 


ments for pot pies bearing the USDA inspection mark has 
been proposed by the USDA. The Department will sponsor 
a meeting in Chicago on May 12 to obtain recommendations 
from processors of meat, chicken and turkey pies and other 
interested persons. The action was taken at the request of 
the industry “to maintain consumer acceptance” of the prod- 
ucts, the USDA announced. 








GENERAL VIEW of kill floor shows how operations are located for rapid processing. 
New spreading device is in position over carcass at right. 





BACKBONE SAW is counter-balanced by 


weights in pipe column of steel beam. 


Production Aids Pace Progress 
At New Beef Plant 





SOLID BRICK cooler at left of loading door was added to plant in recent expansion. 
Functional design will permit future economic additions to plant structure. 





PLEASED WITH dress out of well finished beef carcasses are Austin Daniels, terminal 
beef buyer; Wilbur Brundage, vice president, and Roy Meyers, sales manager. 


OCATED on a five-acre tract 
L of high land overlooking a wide 

valley of the Des Moines River, 
the federally inspected Fort Dodge 
Packing Co. seems to have every- 
thing that may, in the not too dis- 
tant future, lead to an enduring en- 
terprise of much larger proportions. 
In operation for little more than a 
year, the company appears to be a 
model of successful small beef plant 
procedures. Featured are compact- 
ness, neatness and smooth flow of 
product. 

Indications of fast growth were 
first seen when, after six months of 
operation, the plant was more than 
doubled in size by the rapid con- 
struction of additional coolers and 
a freezer. Designed at the outset to 
kill 45 cattle in 10 hours, the plant 
now kills over 100 head in eight 
hours. Plans are at present under 
way for more building to provide 
space urgently needed for enlarging 
the engine room, employe welfare 
facilities and offices. Future expan- 
sion of the killing floor may soon 
follow. 

Ideally situated in a part of the 
country where selective procurement 
of livestock is not difficult, the or- 
ganization is made up of seven ac- 
tively participating partners: Howard 
Dutcher, president; Wilbur Brund- 
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LOWERING device at end of rail in ship- 
ping cooler allows more handling space and 
facilitates takeoff by lugger. Floor plan at 
right shows how plant was laid out for 
straight line product flow and can be ex- 
panded economically in several possible 
directions. 


age, viee president, and Martin Nel- 
son also function as country buyers. 
Franklin Deaner, secretary-treasurer, 
is proficient in traffic management. 
Roy Meyers is sales manager; Austin 
Daniels handles terminal livestock 
buying, and Kenneth Kirtz acts as 
plant superintendent. All have had 
considerable earlier experience in 
their respective fields. Dutcher and 
Daniels previously operated a small 
non-inspected plant, under the same 
name as the present concern but at 
another location which was aban- 
doned upon occupation of the new 
building. 

Seventy-five per cent of the cattle 
processed are purchased direct from 
farms, the remainder being brought in 
from the larger Midwest sales centers. 
Perhaps indicative of the aims and 
future trends of the organization was 
the first beef killed on December 28, 
1953, a 940-lb. heifer bought from 
a local farmer, which dressed out at 
522 Ibs. and was graded Choice. Since 
that time 70 per cent to 80 per cent 
of all beef killed have been in the 
same general classification. 

The Fort Dodge Packing Co. is 
the only beef killing plant in the 
immediate area of Fort Dodge. While 
a small amount of dressed meat is 
distributed nearby, the greater vol- 
ume is sold on the open market, the 
higher western tariff making eastern 
and southern shipments preferable. 
Two company-owned refrigerated 
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Ford trucks distribute product about 
the state while four large semi-trail- 
ers are leased for delivery to greater 
distances. 

The building contains 6,100 sq. 
ft. of floor space including 950 sq. 
ft. of “hot” cooler and 3,000 sq. ft. 
for the sales cooler. The architect 
was Willis Regier of Omaha and the 
general contractor was the C. Glenn 
Walker Co. of Fort Dodge. The out- 
side construction of gray concrete 
blocks presents a pleasing and uni- 
form appearance. All runways and 
other traffic areas about the plant 
are hard surfaced. 


How Coolers Are Insulated 

The killing floor is lined from 
floor to ceiling with glazed tile ex- 
cept for spacious windows along two 
sides. A panel of glass tile is inserted 
low down opposite the bleeding and 
heading rail to provide natural light 
for these operations. The glass brick 
transmit a satisfactory amount of dif- 
fused light and are readily cleaned. 

Cooler walls and ceilings contain 
two 2-in. layers of cork insulation 
and are steel trowel surfaced with % 
in. of hard Portland cement plaster. 
The freezer is similarly made but 
with three 2-in. layers of insulation 
in the outer walls and floor. Final 
overall finish of the coolers was ef- 
fected by brushing on two coats of 
asphalt aluminum paint. 

Cooler floors are moisture sealed 


BEEF COOLER 
FREEZER 


BEEF HOLDING COOLER 


UNIT COOLE! 


by a membrane of three overlapping 
layers of well pitched-in 15-lb. felt 
roofing paper laid over two 2-in. lay- 
ers of cork on top of a 5%-in. av- 
erage depth of concrete. Over the 
membrane a 1%-in. minimum layer 
of highly concentrated concrete has 
been poured and the surface rough- 
ened to provide a non-slip surface. 
For draining, floors are slanted % 
in. to the foot. 

Overhead rail brackets hold the 
rails 10 in. below the steel I beams 
to which they are bolted. The rails 
are arranged to provide a minimum 
2 ft. of spacing from walls, posts 
and other fixed parts of the build- 
ing. 

Roofs throughout the plant are 
constructed by laying 8 x 16-in. 
Flexicore precast concrete slabs over 
steel supporting beams. Top roofing 
finish is with a 20-year bond pitch 
and gravel. Vertical steel supporting 
columns are encased to a 12-in. 
height with poured concrete. 

Specifications called for the en- 
closed 32-in. high space between the 
raised floor level and the natural 
ground elevation to be filled with 
earth compacted to a density of 95 
per cent in 6-in. lifts. This kind of 
formation results in a vermin-proof 
barrier together with a solid and en- 
during floor base. To date the plant 
is exceptionally free from rodents 
and crawling insects. 

The stockyards, with a capacity 
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THIS OVERHEAD pneumatic spreading and turnstile holding arrangement along the rail 
transfers splitting to single rail, freeing dual rails for other full hoist operations. Drawing 


below shows schematic and detailed view of spreader's component parts. - 


RAIL LOCATED 
| UNDER SLIDING BAR 


PULLEYS FASTENED TO TOP OF BEAM 
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of over 500 cattle, are situated some 
150 yards back of the main building. 
Another smaller covered retaining 
pen facilitates MIB inspection by 
being located along the runway close 
to the plant. 

Because the present size and aims 
of the organization make rendering 
and processing impractical at this 
time, all inedible parts and hides are 
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contracted out at favorable rates to 
a nearby independent rendering com- 
pany. Working on a single bed line 
under union conditions the labor cost 
of the kill averages around $2 from 
the knocking pen to the cooler. Over- 
all cost of production for the past 
year has been less than $10 per head. 
The compact killing floor with its 
875 sq. ft. of working area has 


proved to be of a convenient size 
to provide an efficiency of motion 
in interlocking procedures. 

Killing floor operations follow each 
other in coordinated sequence. The 
knocker hoists the carcass onto the 
high rail. After bleeding he removes 
and cleans the head which he places 
on the inspection rack. Two other 
employes lower the beef to the pritch 
plate where they split, break legs 
and skin. Then the carcass is spread 
and landed over to a position under 
the low rail where two butchers take 
up the work of hide off, rump, split, 
remove viscera, hoist to rail and re- 
move spreader bar. 


Spreader Speeds Production 


The carcass is moved along the 
rail and held in a spread position 
by an ingenious rail device which 
is described in detail later. At this 
location one employe drops the hide, 
splits chucks and performs the back 
scribing operation before pushing the 
sides along the rail to the pressure 
washing station. After cleaning, the 
washer starts the shroud, which is 
completed by a_ scaler who also 
pushes the sides into the cooler. A 
head table man works heads, drops 
tongues, separates plucks and stamps 
with the MIB seal. The shrouds are 
fastened with two “extra” pins fur- 
ther to shape the carcass and better 
to close the valleys in the flanks. 

Beef hoist’s and stainless steel sinks 
were furnished by the Cincinnati 
Butchers’ Supply Co. Tracking and 
switches were supplied by the Globe 
Co. Hand saws and _ scribers are 
leased from, and serviced by, the 
Pittsburgh-Erie Saw Co. of St. Louis. 
A high pressure Fairbanks-Morse 
pump supplies water, heated to 185° 
F, at 200 psi., to a variable pressure 
carcass cleaning spray gun made by 
the Sprayer Supply Mfg. Co. of 
Grand Rapids, Mich. Space heating 
on the killing floor is by means of 
a Trane finned steam coil blower ceil- 
ing unit. Moisture proof fluorescent 
lights provide from 30 to 50 ft. can- 
dles for the butchering operations. 
All wiring is specified as waterproof 
except the fixtures in the coolers and 
offices. Offal racks and drained pans 
were furnished by the McClintock 
Mfg. Co. of Los Angeles. Track 
scales are Howe 77 Weightographs 
while smaller items are weighed on 
Toledo and Sanitary platform type 
scales. 

The above mentioned spreader and 
holder at the hide dropping opera- 
tion speeds up operations and makes 
possible the processing of four to 
five more carcasses an hour. The in- 
creased production is obtained by 
providing a suitable way of spread- 
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AIR HOIST is used effectively to raise load- 
er trough for dumping viscera. 


ing out a series of jobs previously 
done in one location, to two locations 
by means of an automatic shifting 
and holding device along the rail. 

After the operations of dropping 
the skin down from the hindquarters 
and removing the viscera, the carcass 
is hoisted to the rail and the spreader 
bar removed. The nearest side is 
then pushed along the rail to a point 
within a few inches of a small turn- 
stile where it is picked up by a 
power-actuated, one-way hinged 
pusher finger similar to those com- 
monly used on rail conveyor chains. 

Pushed by the finger past the four- 
divisioned turnstile, which is posi- 
tioned to just clear the top of the 
rail, the roller is conveyed along and 
held some 40 in. further on. Spread- 
ing is accomplished by the turnstile 
passing on the first trolley and block- 
ing the next. (See drawing on page 
10.) 

In effect, after the leading trolley 
is pushed close to the then freely 
revolving turnstile, it is picked up 
by the finger and pushed beyond 
the turnstile to a required spread- 
ing distance out on the rail. The 
second trolley is blocked by the 
turnstile which locks itself in place 
after the first passage. Come and go 
action of the finger is accomplished 
by means of a 2-in. air cylinder 
with cables arranged around pulleys 
fastened to the outer end of the 





HIGH SPEED compressor is powered by this 
large motor to hold freezer at -10°F. 
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piston rod. (See photo on page 10.) 
Pulling a chain operates an air valve 
which positions the finger either 
ahead of the turnstile or in a spread 
position. The turnstile is constructed 
of 10-in. long pieces of rail stock 
welded into the shape of a cross 
around a vertical pipe sleeve bear- 
ing. It is locked into alternate posi- 
tions by a hand-released spring re- 
taining cog. The entire action takes 
place in less than 30 seconds. 

In transferring viscera from low 
paunch trucks to inedible _ barrels 
considerable time and effort is saved 
by means of a specially constructed 
hydraulic loader. In the inedible de- 
partment the viscera is slid from the 
paunch truck into an angled trough 
positioned at a lower level than the 
floor of the truck. Then the trough 
is raised by moving the hand lever 
on a three-way hydraulic valve to 
a height which automatically slides 
the viscera into a positioned con- 
tainer. The trough is made of gal- 
vanized sheet metal plates welded 
at right angles with sides deep 
enough to hold the viscera without 
danger of slopover. 

Hinged at one end, the trough 
is raised by a cable attached to the 
top of the opposite side. Motive 
power is supplied by a 42-in. long, 
1'2-in. diameter water-actuated cyl- 
inder and piston. Using this arrange- 
ment, viscera can be _ transported 
with a minimum amount of labor 
from the killing floor to a truck out- 
side the plant in less than one min- 
ute. 


Rubber Bumpers Save Cold Air 

To save overhead rail space in the 
sales cooler, the downward sloping 
rail at the loading door was leveled 
out and made horizontal with the 
rest of the track. Transferring from 
the rail was changed so as to be 
accomplished by means of a hooked 
stop at the terminal of the rail which 
lowers the outgoing sides or quarters 
to any desired height. The rate and 
limit of drop is controlled by counter- 
weights and a hand operated brake. 
(See photo on page 9.) Variable 
positioning of the pieces to the best 
lifting range for individual workers 
cuts down fatigue and speeds load- 
ing. If it were not for the limitations 
of overhead space an air cylinder 
might be utilized for this same pur- 
pose. 

As an innovation to save refrig- 
eration and provide a bumper at the 
shipping cooler doors, a deep pad 
of foam rubber is fastened around 
the outer door frame. An effective 
seal is sustained between the truck 
body and building by application of 
the truck brakes to maintain a con- 


tinual pressure against the mat. For 
durability, the 12 in. wide by 8 in. 
deep soft rubber is reinforced with 
a heavy duty canvas cover. 

Refrigeration about the plant is 
produced by one Brunner and two 
York high speed automatically con- 
trolled compressors. One three-cylin- 
der York machine utilizes Freon 22 
in an isolated system to hold the 
16,300 sq. ft. of freezer space at a 
temperature of —10° F. The Vilter 
finned coil dry type floor unit cooler 
in the freezer is defrosted daily by 
cold plant water. Freon 12 is used 
for other cooling about the plant. 
Refrigeration in the beef coolers is 
by 15-ton flooded coil type Brunner 
and Vilter floor units kept continually 
defrosted by circulating brine. 

Steam is made ina gas fired Steam- 
Pac packaged generator of welded 
construction furnished by the York- 
Shipley Co. of York, Pa. Controls 
for the boiler and otherwise about 
the plant are standarized in the use 
of Minneapolis-Honeywell automatic 
equipment. 

Artesian water coming into the 
plant from the city mains, while 
clear and cool, contains 548 ppm. 
of dissolved solids. Treatment neces- 
sary for the prevention of hard scale 
formation on the boiler surfaces and 
interior of hot water pipes is fur- 
nished by the Western Chemical Co. 
Sewage deposited directly into the 
city system is charged for on a pro- 
rated_ basis. . 


Census Bureau Compiling 
Packaging Products Data 


A program to obtain reliable and 
comprehensive statistics for use by 
firms engaged in processing or con- 
verting flexible packaging products 
has been initiated by the Bureau of 
Census. Data on total volume, in- 
dividual product usage and major 
market trends will be summarized 
in a “Facts for Industry” report. The 
monthly summary will be available 
from the industry division, Bureau of 
Census, Washington 25, D. C. The 
summary will be compiled from in- 


formation requested in a new 
monthly Industrial Survey Form 
M26F. 


French Meat Market Fund 


The French Assembly _ recently 
adopted a bill authorizing the allo- 
cation of a large fund, part of which 
would be used to finance the re- 
organization of meat markets. The 
funds will be obtained by reserving 
14 per cent of the current meat tax 
and will be used to develop export 
outlets, mainly in Eastern Europe. 
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BRICK BATS? 


Everybody likes to get “Bou- 
quets” or compliments on 
their sausage products. 

But .. . what do you do about 
it when a barrage of “Brick- 
bats” comes your way? Brick- 
bats can be silent, too, and 
that’s the dangerous’ kind. 
Folks just stop buying, because 
they prefer some other brand 
that tastes better. 


YOU CAN BE SURE ... if 
you use one of B.F.M.’s Deli- 
cious Wiener or Frank Season- 
ings. You'll get “Bouquets” 
and no “Brickbats”! 
We'd love to prove it to you! 
USE THE COUPON. 
e BASIC FOOD 
MATERIALS, INC. 


Vermilion, Ohio 





| 
| BASIC FOOD MATERIALS, INC. 
| 853 State St., Vermilion, Ohio 
Okay—ship at once, prepaid, a trial 100- 

Ib. drum of B.F.M. WIENER SEASONING. 
Along with it you'll ship us a 25-lb. drum 
for test_ purposes—FREE. If we like the 
seasoning we'll keep the 100-lb. drum and 
pay for it. If, for any reason, we are not 
satisfied, we will return the 100-Ib. drum 
within 30 days—FREIGHT COLLECT—for 
full credit. The 25-ib. drum is ours, free. 

B.F.M. WIENER SEASONING 

Please specify whether you prefer Sugar 

or Salt Base 
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dications of the suitability of the oil 
for use at the desired system tem- 
peratures. 

Water is objectionable in any cool- 
ing system since it will form ice if 
temperatures are below 32°F. and 
also may contribute to the corrosive- 
ness of certain refrigerants towards 
metals. Thus, it is important that the 
lubricant contain no water. This is 
assured by manufacturing the oil to 
a high dielectric constant, delivering 
it in sealed containers and exercising 
extreme care in bulk handlings. In 
some instances, it may be advisable 
to blotter press the lubricant prior to 
use in order to remove any moisture 
inadvertently absorbed. 

An oil most suitable for use in 
refrigeration systems does not vapor- 
ize or foam excessively. These char- 
acteristics are necessary to prevent 
undue carryover into the refrigera- 
tion circuit. The lubricant also should 
be highly refined to remove unstable 
materials and thus minimize the pos- 
sibility of any deposit formation. 

The selection of the proper viscos- 
ity grade for the equipment involves 
consideration of the manufacturers’ 
recommendations, compressor design, 
condition of cylinder walls and other 
moving parts, in conjunction with the 
means provided for oil separation 
prior to the refrigeration section of 
the unit. In general, a viscosity near 
150 seconds Saybolt Universal at 
100°F. is satisfactory for installations 
with temperatures below 5°F. and 
approximately 200-300 seconds for 
units having refrigerating tempera- 
tures above 5°F. Certain installations, 
may require a product of 500 seconds 
viscosity. 

In the operation of refrigerating 
units good lubrication practices are 
necessary to maintain high efficiency. 
The oil level must be correct to pro- 
vide an adequate reservoir and head 
for the suction of a pressure system 
and the degree of agitation necessary 


in a splash system. Too high a level ° 


of oil is apt to give excessive oil on 
cylinder walls or other parts and pass 
the excess into the refrigerant stream 
which obviously is not desirable. On 
the other hand, a low oil level can 
result in excessive wear or seizure 
due to the lack of sufficient lubrica- 
tion. Adjustments to splash or pump 
mechanisms, rings and bearing fit can 
be made to assure adequate oil sup- 
ply without encountering a detri- 
mental excess or shortage. The condi- 
tion of the seals should be checked 
periodically to prevent excessive leak- 
age and waste of oil. 

Ordinarily an oil separator is in- 
corporated in any installation where 
appreciable oil can get into the re- 
frigerant. Since refrigerant-oil mix- 


tures or solutions are extremely dif- 
ficult to separate, the oil separator is 
designed to function while the refrig- 
erant is in gaseous form. The de- 
sirable location of the separator is 
before the condenser section and a 
distance from the compressor to allow 
efficient coagulation and precipitation 
of the oil from the refrigerant gas. 
The efficiency of the separator can be 
checked by comparing the amount of 
oil removed with the amount fed to 
the compressor. 


RUST PROTECTION 


Machinery and equipment in meat 
packing plants operate in an environ- 
ment which is most conducive to the 
formation of rust and corrosion. The 
ill effects of rust and corrosion are 
well known, and consequently it is 
felt that a section devoted specifically 
to protection against them is in order. 
High sanitation standards are required 
of this industry; therefore, the rooms 
and equipment are washed _periodi- 
cally with hot water or steam. 

Under such extreme conditions it 
is a never ending effort to prevent 
rust and promote adequate lubrica- 
tion. Furthermore, some pieces of 
equipment such as trucks and con- 
veyors are exposed to temperatures 
ranging from 20 to 100°F. and even 
more extreme in some cases. Lubri- 
cants can be exposed to contamina- 
tion by water, caustics, acids, organic 
waste matter and temperatures. 


Lubricants Applicable to Wet and 
Corrosive Conditions 


The ideal lubricant required to 
fulfill a need of the meat packing in- 
dustry would have the protective 
characteristics of rust preventive com- 
pounds and excellent lubricating prop- 
erties found in premium quality lu- 
bricants. The need has increased even 
more with the use of ball and roller 
bearings and new high speed preci- 
sion equipment. At one time, such a 
lubricant was not in sight. 

The first practical approach to the 
problem of lubricating machinery 
adequately under wet and corrosive 
conditions is one of design and main- 
tenance. Bearings must be designed 
to prevent contaminants from getting 
to the lubricant. Means to remove 
contaminating material from the lubri- 
cating system should be provided. A 
schedule of relubrication is necessarv 
to ensure adequate replacement of 
contaminated lubricant. It is realized, 
however, that bearing seals are sel- 
dom perfect and contamination will 
be present. 


Oils 


In order to obtain better rust pro- 
tection than that afforded by straight 


THE NATIONAL PROVISIONER 








minera’ 
ucts ar 
leum s 
“adhes: 
Com 
which 
and p 
film. S 
to the 
moistu 
will a 
load tl 
“Ad 
and r 
by wa 
plicati 
cloggi 
occur. 
limites 
in te 
vorab) 
Oil: 
datior 
erally 
produ 
recon 
draul: 
that 1 
conta 
to ofl 
anti-1 
tors 
brica 
in m 
tivel 
W 
whic 
erati 
selec 








ri- 


‘ic 


ng 
ve 
ri- 


TV 
of 
dd, 
el- 
‘ill 





mineral oils, several types of prod- 
ucts are made available by the petro- 
leum supplier such as compounded, 
“adhesive” and inhibited oils. 

Compounded oils contain agents 
which surround the water particles 
and prevent penetration of the oil 
film. Some agents attach themselves 
to the metal surface and displace the 
moisture present. Compounded oils 
will also carry a somewhat higher 
load than straight mineral oils. 

“Adhesive” oils adhere to the metal 
and resist throwoff or replacement 
by water. Care must be taken in ap- 
plication of these products so that 
clogging of lines or wick feed will not 
occur. Both types of products may be 
limited in use by extreme variations 
in temperatures and conditions fa- 
vorable to oxidation. 

Oils may also contain rust and oxi- 
dation inhibitors and these are gen- 
erally highly refined premium type 
products. Such products are normally 
recommended for turbines and_hy- 
draulic systems. It should be noted 
that many premium grade motor oils 
contain inhibitors which, in addition 
to other properties, offer excellent 
anti-rust characteristics. Some inhibi- 
tors in oils offer protection to a lu- 
bricating system while the parts are 
in motion or shut down for a rela- 
tively short period of time. 

While a variety of petroleum oils 
which offer protection under wet op- 
erating conditions is available, the 
selection of the proper product de- 





HIGH TEMPERATURES and humidities, and 
shut-down condensation, are some of the 
conditions that complicate the proper lubri- 
cation of killing floor equipment. 
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pends also upon operating tempera- 
tures, speeds, conditions of operation, 
e.g. intermittent or steady, amount 
of water contamination encountered, 
type of lubricating dispensing equip- 
ment, type of bearing loads, etc. 
Greases 


The behavior and general charac- 
teristics of common soap base greases 
in relation to water and various tem- 
peratures have been discussed in 
many publications. Advances in the 
quality of grease have been such that 
it is necessary to modify general con- 
cepts used several years ago. For ex- 
ample, water insoluble calcium soap 
grease was described as limited in 
application due to low dropping point 
and the tendency to separate at tem- 
peratures approaching 212°F. 

Today anhydrous calcium base 
greases are available that retain the 
desirable water resistant characteris- 
tics and, in addition, are suitable for 
steady operation in the approximate 
range of 250°F. to —40°F. They pro- 
vide satisfactory lubrication in rela- 
tively high speed bearings with no 
leakage and little change in consist- 
ency and they resist oxidation while 
providing good distribution in the 
bearings. 

Similar progress is being made with 
other soap base greases. New tech- 
niques in manufacture, plus the addi- 
tion of rust and oxidation inhibitors 
and extreme pressure agents, have 
enabled grease manufacturers to mod- 
ify and improve undesirable limita- 
tions of any type of base grease. 

Lithium base greases have recently 
been promoted because of the wide 
variety of application. They are wa- 
ter resistant and have good metal 
wetting properties. It should be noted, 
however, that some lithium greases 
absorb water to such an extent the 
greases will not adhere to or wet the 
bearing surface and thus lose their 
ability to lubricate. 

Greases tailored for either very 
high or very low temperatures should 
be used for operating temperature 
recommended by the supplier. For 
normal industrial use a NLGI No. 2 
classification lithium soap grease will 
perform satisfactorily in bearings at 
temperatures from somewhat below 
250°F. to about —40°F. These limits 
can vary somewhat depending on in- 
gredients used in manufacture. 

Products are being developed which 
have additional built-in rust and oxi- 
dation resistant characteristics and 
exhibit good mechanical stability in 
the presence of water. Extreme pres- 
sure properties are also added to 
some greases of this type. 

While lithium soap multi-purpose 
grease is one product suitable for 





HEAVY-BODIED OILS and adhesive and 
water-insoluble greases are necessary in de- 
hairing equipment where water conditions 
are severe and continued relubrication is 
required. 


many different applications, in certain 
operations a specially designed grease 
with the required unique characteris- 
tics applicable to the specified condi- 
tions would be more highly recom- 
mended. 


Rust Preventive Compounds 

During the past ten to 15 years 
petroleum base rust preventives have 
been used extensively on metal struc- 
tures and have been found to be ef- 
fective and economical in their ap- 
plication. These petroleum materials 
are available in liquid, semi-solid 
non-hardening type and_ semi-solid 
hardening type. This variety is neces- 
sary to provide protection of: (1) 
iron and steel structures with rough 
surfaces where the primary object is 
to prevent rust from reducing thick- 
ness and thus making unusable such 
items as tanks, pipes, pumps, and con- 
veyor rails; (2) smooth, machined or 
processed surfaces in storage where 
even small changes in dimensions 
cannot be tolerated, e.g. anti-friction 
bearings, spare parts and tools. 

Corrosion of plant equipment is 
affected by the environment which 
includes alternate wetting and drying 
and exposure to corrosive gases, acids 
and alkali. In most cases the equip- 
ment can be protected if the sur- 
faces are provided with a_ barrier 
which prevents a corrosive environ- 
ment from reaching the surface. Such 
a barrier may also have incorporated 
in it, as do certain petroleum base 
rust preventives, the characteristics 
of either neutralizing rust formation 
or actively combining with the sur- 
face to form an impermeable protec- 
tive coating. 

In any selection of petroleum rust 
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RUBBAIR DOORS 





Between refrigerators and 
packing rooms, loading docks 
and warehouses save time and 
money, expedite materials han- 
dling. They’re flexible, light- 
weight, economical, safe, dou- 


ble-action. 


Check these advantages! ... Se ee 
e REDUCE NOISE, INDUSTRIAL FATIGUE, INJURIES TO 
PERSONNEL 
e IMPROVE TEMPERATURE CONTROL 
e PROTECT TRUCKS, PALLETS, LOADS FROM DAMAGE 
e CUT MAINTENANCE COSTS 


For complete information write Dept. NP 


Ske Vi; Rubbair Door Division 
4 MANUFACTURING COMPANY, Inc. 


50 Regent Street - Cambridge 40, Mass. 
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preventives the degree of protection 
needed is the primary consideration. 
The next consideration is the ease of 
application and ease of removal. 

The degree of protection needed 
depends upon whether the material 
requires temporary or long time pro- 
tection; whether it is exposed to dry 
or wet atmospheres; whether it is a 
rough part or a machined part where 
no deterioration can be tolerated; 
whether the conditions of exposure 
include the presence of dust, acid 
fumes or other deteriorating ma- 
terials. 

Normally the greatest protection is 
afforded by thicker films such as those 
obtained in application by brushing 
or dipping. These applications, when 
properly applied, can give outside 
protection up to three years. It should 
be noted that petroleum base semi- 
solid rust preventives have melting 
points in the range of 140 to 160°F. 
and should be used only on surfaces 
where the temperatures are lower. 

Application by brushing, dipping or 
spraying is normally used. Heavier 
products can be applied by any of 
these methods if thinned with solvent 
or heated. Dipping conserves labor 
and effectively covers all parts of 
surfaces to be protected. 

When a product containing solvents 
is heated, special precautions are nec- 
essary to prevent a fire hazard and to 
protect personnel from fumes. Nor- 
mally spraying should be accom- 
plished only in open or well venti- 
lated areas where there is no possi- 
bility for solvent fumes to concen- 
trate. Care should be taken to en- 
sure that solvents do not contaminate 
food products. Brushing requires the 
most manpower but spraying and 
dipping necessitate certain additional 
equipment. 

Petroleum base _ rust preventives 
can be removed with solvents but 
somewhat more effort is necessary to 
remove thicker coats. The hard dry- 
ing solvent types which are asphaltic 
in nature are usually applied only 
where subsequent removal is not an- 
ticipated. 

The best results are obtained when 
the metal surfaces are properly 
cleaned before application of rust 
preventives. & 


Grocery Distribution Show 


Three meat packers will be among 
the exhibiting firms at the seventh 
annual Grocery Distribution Exposi- 
tion during the United States Whole- 
sale Grocers’ Association convention 
at Miami Beach May 15-18. They 
are Armour and Company, Swift & 
Company and Oscar Mayer & Co., 
canned meat division. 
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Why Armour Is Vacuum Packaging 


Condensation of a talk by Clarence K. Wiesman, manager 
of development, research division, Armour and Company, 
given at the American Management Association's pack- 
aging conference. Other conference talks and features 
will be reported in the NP of May 14. 


RMOUR and Company’s sales 
in 1954 were over $2,000,000,- 


000. There was a time when 
the packaging expenditures in con- 
nection with this sales figure were 
considered insignificant as most prod- 
ucts were shipped in bulk form. How- 
ever, the demands of the hotel and 
institutional trade and the wholesale 
buyers for more and more prefabri- 
cated cuts, and the growing demand 
of retail customers for fabricated 
and formulated, fresh, uniformly- 
controlled, top grade product in pack- 
aged form, changed this picture until 
a good portion of our sales was rep- 
resented by product merchandised in 
this manner. 

We have also seen a tremendous 
growth in supermart and self-service 
type stores. About ten years ago we 
were propelled knee deep into the 
problems of prepackaging, both at 
the plant and store levels. Today a 
major portion of our products is 
packaged in sizes, forms and con- 
tainers intended to carry the product 
throughout the entire distribution 
cycle and into the consumer's kitchen. 

It is the responsibility of the Ar- 
mour research division to develop 
specified packaging materials and 
processes primarily for this third 
category of consumer packages. To- 
tal packaging cost for this group of 
products runs into many millions 
and is, in fact, the largest control- 
lable expense applicable in the pro- 
duction, distribution and sales of the 
hundreds of items in this general 
group. Every known form of pack- 
aging material and process—wood, 
paper, plastics, foils, glass, tin—is un- 
der our constant examination. 

This very general picture is quite 
in contrast to the situation that ex- 
isted at Armour and other meat pack- 
ers 20, 15, and even 10 years ago. 
During these last two decades our 
problems have shifted, not gradually, 
but actually quite explosively, from 
handling products in bulk with little, 
if any, regard for identity and sales 
appeal, and even scant attention to 
protection, to providing small retail 
unit sizes that would do all of these 
things at least as well or better than 
anybody else. 

This change has been a difficult 
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one for Armour and the rest ef the 
packing industry to accept. As one 
of the first great mass producing, 
mass distribution systems developed 
in this country, the industry’s stock- 
vard and plant layouts, space alloca- 
tions, maintenance procedures and 
sanitation measures, were all designed 
to handle products on a_ tonnage 
basis. Now, quite suddenly, we have 
been forced to superimpose upon 
these existing habits and operational 
patterns the new concepts of organi- 
zation, distribution and _ preparation 
of products in our plants suitable for 
salé in small units in chain stores 
and supermarkets. 

The objectives of the packaging 
organization at Armour may be briefly 
summarized as follows: 

1. To develop packages that will 
most nearly guarantee delivery of 
products to the consumer’s kitchen 
with full goodness and flavor, and to 
maintain this quality throughout the 
entire distribution cycle. 

2. To provide packages that will 
best answer the requirements and 
desires of our outlets — particularly 
self-service markets; that will com- 
mand attention and “sell” in the dis- 
play case, and that give the con- 
sumer convenience and _ usefulness, 
as well as top flavor and goodness. 

3. To do all this at a reasonable 
price to the consumer and a reason- 
able profit to the packer, distributor 
and retailer. 

There is perhaps no better example 
of how the packaging organization 
at Armour has worked together to 
solve a specific problem than to re- 
late as a “case history” the story of 
the development and application of 
vacuum packaging with flexible mate- 
rials to our Star bacon package. 

We have always been proud of 
our Star bacon but all bacon can and 
does begin to lose its flavor and 
change color from the moment it 
comes off the slicer. Although you 
would have to have a_ particularly 
fine palate to detect any difference 
in flavor one or two days after slicing 
if the bacon had been packaged in 
a conventional cellophane, parchment 
or similar wrap, after seven to ten 
days most of us could readily detect 
a difference if we would compare it 


with bacon that was freshly sliced. 

The problem that has been plaguing 
the industry for years is how to hold 
the original fine flavor throughout the 
normal distribution cycle between 
processing and the consumer’s kitch- 
en. We have, I suppose, experimented 
with at least several hundred kinds 
of materials and packages. 

Many of these packages have been 
and still are outstanding successes. 
The parchment paper wrap, for ex- 
ample, made it possible many years 
ago to bring pre-sliced bacon with 
our name, clear identification and our 
guarantee of quality, for the first time 
into the housewife’s kitchen. From it 
developed the cellophane wrap with 
its greater sales appeal and many 
other packages, such as the Tray- 
pack, which is beautifully designed 
for display in the refrigerated self- 
service case, ease of handling and 
convenience to the consumer. All of 
these various forms and types of 
packages have one thing in common 
—they answer, in different ways, the 
requirements of consumer appeal, 
convenience and economy. However, 
they also have this in common: they 
are limited in their ability to keep 
oxygen from the bacon and hence 
contribute little towards lengthening 
the period of full-flavor and color 
retention. 

The search for a package that 
would have good marketing attributes 
and yet would prolong the full-flavor 
and color period began some years 
ago—and has by no means ended yet. 

The requirements we set forth at 
that time—and which still hold—are 
as follows: 

1. Extend full-flavor retention for 
at least three weeks when kept under 
proper refrigeration. 

2. Provide a package with striking 
sales appeal that would meet the 
marketing requirements of the retailer 
and would offer real convenience and 
usefulness to the housewife. 

3. Provide a package that would 
be producible at a total cost (mate- 
rials, labor, machinery, amortization, 
etc.) to at least be in the range of 
costs of other premium bacon. 

For over 100 years vacuum pack- 
aging has been successfully employed 
with rigid containers such as tins, 
cans, and glass jars. These package 
forms, however, are unsuitable for 
many fresh, unprocessed food prod- 
ucts—among them fresh sliced bacon. 
However, from our work on vacuum 
packaging in flexible materials we 
have learned the following principles: 

[Continued on page 26] 
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In ST. LOUIS as in MUNICH... 


fine sausage-makers use natural casings! 


You'll make your best 


LARGE BOLOGNAS with 
ARMOUR BEEF BUNGS! 


Sain! Old-world flavor and quality is what sells the most large 
Hin i : 


y/ J bolognas —and fine sausage-makers know it. Armour Beef 
¥ {i 


Bungs help produce this old-world quality in sausage. 
That’s why these natural casings are so much in demand 
in St. Louis! 

Armour Beef Bungs let the smoke penetrate deeply, 
evenly — producing a far richer flavor. And these natural 
casings cling tightly to the meat during cooking. This 
keeps your sausage looking fresher—plump and well- 
filled, too. 

All Armour natural castings are graded and inspected 
for uniform size, shape and texture. Only the best are 


ever sold for sausage-making. Try them! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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Cattlemen Form National Beef Council, 
Elect Jay Taylor Temporary President 


The“nation’s beef cattle producers 
this week formally established a Na- 
tional Beef Council, which will offer 
additional research and promotion for 
beef products. More than 80 repre- 
sentatives of state and regional groups 
of range cattlemen and feedlot oper- 
ators pledged support of the council 
at a special meeting Monday in Den- 
ver. 

The council will be a federation 
of state beef promotion groups, major 
livestock and farm organizations and 
other units of the beef industry. Its 
sole purpose, as outlined in a consti- 
tution approved by the conferees, 
is to help increase the economic sale 
and consumption of beef through re- 
search, education, promotion and 
merchandising assistance. 

The council will coordinate the ac- 
tivities of the many state and national 
groups helping to move _history’s 
largest beef supply and will assist in 
formation of other state beef councils. 
It will augment, not supplant, pro- 
motion work of existing agencies. 

Initial finances for the non-profit 
council will come from the promotion 
groups, and plans are under consider- 
ation to secure the long-range finan- 
cial support of all beef producers. 
Among the first duties of a temporary 
slate of officers is to establish an of- 
fice, probably in Chicago, and to em- 
ploy a permanent manager. 

Monday’s meeting followed several 
conferences among the producer and 
feeder groups and representatives of 
the processing, marketing and retail- 
ing segments of the beef industry. 
The entire “beef team” has pledged 
full cooperation to the council. 

Elected temporary president was 
Jay Taylor, president of the American 
National Cattlemen’s Association. 
Among other officers chosen to serve 
until the first annual meeting of the 


council in several months were Edwin 
Karlen, Columbia, S. D., first vice 
president, and C. T. (Tad) Sanders, 
Billings, Mont., secretary. Karlen is 
head of the South Dakota Beef Coun- 
cil, and Sanders is secretary of the 
Montana Beef Council. 

Seven vice presidents, representing 
districts of the nation, were named 
on the temporary slate. They, and 
their affiliations, are Carl L. Garrison, 
San Francisco, representing the Cali- 
fornia Beef Industry Council; Lars 
Prestrud, Denver, Colorado Cattle- 
men’s Association; Leo J. Welder, 
Victoria, Texas, Texas Beef Council; 
O. C. Swackhamer, Tarkio, Mo., Corn 
Belt Livestock Feeders Association; 
Mark Knoop, Troy, Ohio, Ohio Cat- 
tle Feeders Association; Donald Bart- 
lett, Como, Miss., Mississippi Cattle- 
men’s Association; and Harold M. 
Stanley, Skaneateles, N. Y., a board 
member of the American Dairy As- 
sociation. 

Temporary directors-at-large are 
John M. Marble, Deeth, Nev.; Paul 
Swaffar, Kansas City, Mo., American 
Hereford Association; R. J. Riddell, 
Peoria, IIl]., National Live Stock Ex- 
change; Carl A. Neumann, Chicago, 
National Live Stock and Meat Board; 
and Frank Richards, Chicago, Amer- 
ican Aberdeen-Angus Breeders As- 
sociation. 

Lyle Liggett, Denver, director of 
information for the American Nation- 
al Cattlemen’s Association, will serve 
as temporary manager. 

Taylor said the formation of the 
National Beef Council represented 
“another effort by cattlemen to solve 
their own problems while helping 
the nation enjoy the abundance of 
beef.” He emphasized that the coun- 
cil will concentrate on helping home- 
makers get the most value and bene- 
fit from all of the beef cuts. 








MIT to Offer Three-Week 
Food Technology Program 

A review of basic facts and a con- 
sideration of important recent and 
current scientific developments con- 
cerned with foods and the food in- 
dustry will be offered in a_three- 
week special summer program on 
“Food Technology” to begin June 
20 at the Massachusetts Institute 
of Technology, Cambridge. 

After one week of general lectures 
on food origin and composition, 
handling, transportation, storage and 
control, members of the program will 
choose one of five areas for special- 
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ized study during parts of the second 
and third weeks. 

These special studies will be in 
sanitation, nutritional evaluation of 
food processing, food acceptance and 
flavor evaluation, radiation steriliza- 
tion and food engineering. 

Full details and application blanks 
may be obtained from the Summer 
Session Office, Room 7-103, Massa- 
chusetts Institute of Technology, 
Cambridge 39. 


National Hotel Exposition 


The 40th National Hotel Exposition 
will be held November 7-11 at Kings- 
bridge Armory, New York City. 


Navy Denies Holding Huge 
Bacon, Hamburger Surplus 


Hoover Commission charges that 
the Navy has a 60-year supply of 
canned hamburgers on hand and a 
36-year supply of canned bacon were 
denied categorically this week by 
Navy Secretary Charles Thomas. 

He said that the Navy had sold 
some $282,000,000 in foodstuffs to 
its installations in 1954, with a spoil- 
age rate of only 0.3 per cent, a rec- 
ord of which any restaurant could 
be proud, and is feeding its men for 
only $1.07 a day. Some of the ex- 
amples cited in handling of surplus 
were unfair since they covered a 
situation which arose during World 
War II, he said. 

Thomas spoke at a news confer- 
ence called by Defense Secretary 
Charles E. Wilson, who took sharp 
issue with the Hoover group’s criti- 
cism of Defense Department opera- 
tions in the surplus property and 
subsistence fields. Wilson said he did 
not favor a proposal by the Commis- 
sion to eliminate formal advertising 
procedures on contracts for food and 
also opposed a proposal to centralize 
buying. 


U. S. Meat Diet This Year 
Expected to Be 49% Beef 

Beef will make up 49 per cent of 
the U.S. meat diet this year, according 
to USDA predictions on meat con- 
sumption for 1955. Pork will account 
for 42 per cent; veal, 6 per cent; and 
lamb, 3 per cent. 

Meat production in 1955 is expected 
to reach an all-time high of 26,000,- 
000,000 Ibs., including beef, 12,800,- 
000,000 Ibs.; pork, 10,800,000,000; 
veal, 1,700,000,000, and lamb 700,- 
000,000. 

Per capita consumption of meat 
for the year is expected to be at the 
highest point in nearly 50 years—156 
Ibs. Per capita rates for each meat 
have been forecast as follows: beef, 
76% Ibs.; pork, 65 lbs.; veal, 9.9 Ibs., 
and lamb, 4.2 Ibs. 


Britain Asks New Zealand 
Go Slow on Meat Shipments 


Britain has asked New Zealand to 
slow down on meat shipments. Storage 
space for meat in Britain was becom- 
ing a problem. 

Britain’s meat stockpile was mount- 
ing due to the great increase in home 
killings. The curtailment on shipments 
to Britain would be for six weeks. 

Australia had plenty of cold storage 
facilities if they were needed, accord- 
ing to the Australian Minister for 
Agriculture. 
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Refrigerate trucks the really economical way... 


with th COLDMOBILE “CROSS-COUNTRY” 














Exclusive design cuts operating and maintenance costs. The power unit 
mounts beneath the trailer... .has flexible gas and electrical connections 
that permit the entire unit to be pulled out for easy accessibility. 


Keep meat, poultry, dairy products—in fact, all per- 
ishables—fresh, whether on the road or at the dock, 
with the Coldmobile “CROSS-COUNTRY” (Model 
TR-15). The Coldmobile TR-15 saves money from the 
very beginning with a moderate initial cost. Its her- 
metically sealed design eliminates the need for belts, 
pulleys, jackshafts, clutches or unloading valves. The 
refrigeration unit mounts on the front wall of the 
trailer...doesn’t waste cargo space. 


Dependable Refrigeration When Parking. It’s a simple 
matter for the driver to throw a switch connecting the 
refrigeration unit with the engine generator and press 
the starter button for sure, immediate starting. Or the 
generator can be switched off, permitting the refriger- 
ation unit to operate on “plug-in” power. 


Automatic Defrosting and Automatic Temperature 
Control. With the Coldmobile TR-15 the driver is 
assured of steady, efficient cooling at all times. There’s 
no need to check the temperature, or take time ‘to 
defrost the unit. 


On-the-job performance proves the Coldmobile 
TR-15 provides new low-cost protection for interstate 


or cross-country hauling. For complete information, 
write— 


COLDMOBILE DIVISION 
UNION ASBESTOS & RUBBER COMPANY ; 


2900 W. VERMONT STREET, BLUE ISLAND, ILLINOIS 
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Three at Morrell Ottumwa 
Plant Named to Felin Posts 


Three Ottumwans employed by 
John Morrell & Co. have received 
promotions which will become ef- 
fective when they transfer to the 
Philadelphia plant of John J. Felin 
& Co., Inc., newly-acquired subsidi- 
ary of the Morrell company. 

WILLIAM F. Fritz was named mer- 
chandising manager for the Felin 
company; BERNARD E. O’TooLE was 
appointed manager of the personnel 
department, and Wit11aM O. YINc- 
LING will become industrial engineer- 
ing manager of the eastern meat 
packing company. 

Fritz, who has been employed in 
the advertising department, has been 
with the Morrell firm since Novem- 
ber 1, 1946, and has served in various 
sales and advertising posts prior to 
the current promotion. WILLIAM 
OLSEN, presently employed in the 
Chicago offices of the Morrell com- 
pany, will succeed Fritz in the 
Ottumwa organization. 

O'Toole, employment manager at 
the Ottumwa plant, joined the firm 
in 1930 and worked in both produc- 
tion and sales posts before being 
transferred to the personnel depart- 
ment in June, 1947. 

Yingling has been assistant mana- 
ger of the industrial engineering de- 
partment of the Ottumwa plant since 
October, 1952. Prior to that he had 
held jobs in the plant and also as a 
time study engineer. 

Yingling assumed his new post at 
the Felin plant on April 25. O’Toole 
is to begin his Philadelphia work on 
May 2, and Fritz will assume his 
responsibilities in the near future. 


The Meat Trail... 





NEW OFFICERS of the National Associa- 
tion of Refrigerated Warehouses exchange 
congratulations following their election at 
the close of the group's 64th annual meeting 
in Chicago. Chosen as president was F. D. 
Newell, jr., (center), co-operator of The 
Minneapolis Cold Storage, Minneapolis Gil- 
bert J. Stecker (left), president of Mer- 
chants Ice and Cold Storage Co., Inc., 
Louisville, was named vice president, and 
William E. Ready, vice president and trea- 
surer of Indiana Terminal and Refrigerat- 
ing Co., Indianapolis, was elected treasurer. 





Hygrade Buys Marhoefer 
Plants in Chicago, Tampa 


Huco Storkin, president of Hy- 
grade Food Products Corp., Detroit, 
announced that the company has 
entered into an agreement to pur- 
chase the Chicago and Tampa (Fla. ) 
plants of Marhoefer Packing Co., 
Inc., and will take over on April 30, 
1955. 

Both plants produce sausage and 
smoked meats. The plants will be 
operated under the name of the 
Marhoefer division of Hygrade. 





* ® 





PHILADELPHIA PLANT of John J. Felin & Co., Inc., newly-acquired subsidiary of John 
Morrell & Co., Ottumwa, is shown in sketch above. One of the largest packing companies 
in the East, the Felin firm has had sales averaging some $24,000,000 annually over the past 


several years and employs about 700 persons. 
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New Georgia Packer Group 
To Meet May 14 in Macon 


Closer cooperation between Georgia 
packers and _ state government offi- 
cials in solving industry problems 
will be among the goals advanced 
at the first meeting of the Georgia 
Independent Meat Packers Associa- 
tion Saturday, May 14, at the 
Dempsey Hotel in Macon. The meet- 
ing will open with a luncheon at 
12, noon. 

Georgia’s new commissioner of ag- 
riculture, Pott CAMPBELL, will be 
the guest speaker at 1 p.m., and a 
general meeting will follow. Exces- 
sive livestock shrink is among the 
problems to be discussed, GERALD 
Meppin of Meddin Packing Co., 
Savannah, secretary-treasurer of the 
association, announced. 

Packers throughout the state have 
shown much interest in the newly- 
organized association, Meddin said. 
Of 75 potential member firms, 60 
already have joined the group. 
Meddin, who is one of the founders, 
said much of the success in organiz- 
ing the association is due to the 
small membership fees involved. 
Plants with sales of less than $500,- 
000 a year pay $10 for membership, 
and those with sales of more than 
$500,000 pay $20. 


PLANTS 


Marion Packing Co., Marion, IIl., 
recently began operations. Owners 
are ROMEO GARAVAGLIA, general 
manager; RoBert FisHer, in charge 
of manufacturing, and Mike GaLaypa, 
sales representative. Weekly capacity 
of the plant is 25,000 Ibs. of sau- 
sage, hams and bacon. The com- 
pany brand name is “Friendly Maid.” 
The firm buys hogs and cattle and 
slaughters at the Dee Farrell slaugh- 
tering plant near Marion. 


Stonehurst Farmer's Market in 
Lancaster County, Pa., has started 
livestock slaughtering and processing 
operations. SAM and BERNIE LEvIN 
are the owners. 


Mt. Clare Provision Co., Inc., Mt. 
Clare, W. Va., has been granted a 
charter of incorporation listing capi- 
tal stock of 150 shares of common, 
no par value. Incorporators are PETE 
]. Cmone, Leonarp Romano and 
LEONARD J. SABATELLI, all of Clarks- 
burg, W. Va. 


The Hill Packing Co. of Topeka, 
Kan., will begin production of fro- 
zen and canned dog food in its new 


23 





plant at Camden, S. C., “some time 
in June,” R. W. Pickett, assistant 
to the president, announced. The 
plant will be located in the old Su- 
preme Products Packing Co. build- 
ing. 


JOBS 


Au Prosst, associated for the past 
31 years with The Cudahy Packing 
Co., has been appointed general 
sales manager of Stoll Packing Corp. 
/Smokemasters, Inc., New York City, 
effective May 9. 


Tuomas E. Core has been ap- 
pointed manager of the newly-created 
package products division of John 
Hilberg & Sons, Cincinnati, JOHN 
HILBERG, president, announced. Cole 
joined the firm three years ago after 
service with Food Management, Inc., 
Cincinnati. 


W. F. Dreyer of Atlanta, Ga., 
has joined Seitz Packing Co., Inc., 
St. Joseph, Mo., as chief engineer. 
He formerly was project engineer in 
the research department of Georgia 
Tech. 


E. M. CHRISTENSEN has been 
named office manager at the Armour 
and Company branch in Oklahoma 
City. He succeeds ARTHUR DEWELL, 
who died recently. 


TRAILMARKS 


R. W. Bates, research and develop- 
ment chemist for Armour and Com- 
pany, Chicago, has been re-elected 
secretary of the American Oi] Chem- 
ists’ Society for the 1955-56 term. 
H. C. Buack, associate director of re- 
search, Swift & Company, Chicago, 
was chosen as a member-at-large for 
the governing board. C. E. Morris 
of Armour and Company, a past presi- 
dent, also will serve on the governing 
board during the coming year. 


EpMuND P. Burke, well-known in 
the provision trade in Chicago for 
many years, has opened his own pro- 
vision brokerage office at 613 W. 
47th st., Chicago. Telephone num- 


ber is DRexel 3-3316. 


The Brown Packing Co. of Little 
Rock, Ark., paid a premium price of 
$1.35 per pound for the grand cham- 
pion barrow of the annual Arkansas 
Junior Spring Market Show. The 
barrow, a Poland China, was ex- 
hibited by Evetyn McGee, a 4-H 
Club girl of Mabelvale. 


R. Miciter Hays, formerly presi- 
dent and general manager of Willits, 
Green & Hays, has sold his interests 
in that firm and now is engaged in 
meat brokerage under the name of 


24 


Miller Hays and Co., 1807 E. Olym- 
pic blvd., Los Angeles. Telephone 
number is TRinity 8643 and teletype, 
LA 1444. Hays served as district 
manager on the West Coast for Geo. 
A. Hormel & Co. until leaving in 
1938 to become a meat broker and 
distributor. His stock interests in 
Willits, Green & Hays have been 
purchased by A. B. McCoL_um of 
Hoopeston, IIl. 


Braun Brothers Packing Co., Troy, 
Ohio, has established a home serv- 
ice department under the direction 
of a home economist who will be 
known as Berry Braun. The de- 
partment will advise homemakers 
about the buying, cooking and serv- 
ing of all cuts of meat. 


JoHN PHELAN, a partner in E, G. 
James By-Products Co., Chicago, re- 
cently was elected treasurer of the 
Midwest Fats and Oils Club. 


The Cudahy Packing Co., Omaha, 
has concluded arrangements for the 
sale of its Old Dutch Cleanser divi- 
sion to Purex Corp., South Gate, 
Calif., L. F. Lonc, Cudahy presi- 
dent, announced this week. An un- 
disclosed amount of Purex stock and 








IT MAY NOT look like "dinner" to most 
people, but John Pinta appears to be en- 
joying this meal of 20 high-protein tablets 
and coffee. General superintendent of Re- 
liable Packing Co., Chicago, Pinta in a 
recent two-months’ test lived exclusively on 
a diet of the tablets, supplemented by one 
vitamin capsule a day and one bowl of 
bran cereal on alternate days. The high- 
protein tablet is a Reliable development, 
which is produced by a special processing 
of lean meat, liver and glandular tissue. 
Pinta undertook the test with the intention 
of losing excess weight. A physician's exam- 
ination at the close of the period disclosed 
that he had lost about 40 excess pounds 
while experiencing no hunger, headache, 
fatigue or harmful effects. His blood pres- 
sure had been reduced to a more desirable 
level and he showed a good heart reserve. 
Reliable plans to market the tablets after 
further development and clinical studies. 








cash will be exchanged for the assets 
of Old Dutch. A. C. PELLETIER, 
Purex president, said the company 
plans to elect Long a director. 


Fire recently caused an estimated 
$40,000 damage at Hill Packing Co., 
Danville, Ill. Ropert Hitt is owner 
of the concern. 


GreorcE M. Foster, chairman of 
the board of John Morrell & Co., 
Ottumwa, has 
been elected to 
a three-year term 
on the board of 
directors of the 
Chamber of 
Commerce of the 
United States. 
He will repre- 
sent the © sixth 
election district 
which includes 
Iowa, Illinois 
and Wisconsin. The U. S. Chamber 
directorate includes 38 men. Foster 
will assume his new duties May 2 
at the annual meeting of the organi- 
zation in Washington, D. C. 


DEATHS 


Jess C. ANDREW, 66, president of 
the International Livestock Exposi- 
tion in Chicago, died April 23 at his 
farm at West Point, Ind. Well-known 
to packers and producers, Andrew 
opened the big livestock show each 
year wearing an old hat he called 
his “international hat.” He first wore 
it at the 1915 exposition. A veteran 
Hoosier legislator, he was a mem- 
ber of the Indiana House of Rep- 
resentatives and also raised sheep 
on his farm. 


G. M. FOSTER 


Louts Hitt, who retired last year 
as export manager of Hill Packing 
Co. in Estherville, Iowa, died re- 
cently. Hill's brother, Burton, is 
president of the firm, which has head- 
quarters in Topeka, Kan. 

G. S. THomas, 51, manager of the 
Swift & Company sales unit in Allen- 
town, Pa., since 1951, died after a 
brief illness. A 32-year veteran of 
Swift, Thomas formerly served as 
manager of sales units in Wilkes- 
Barre, Scranton and Easton. 


ABE Louis Marco.in, 63, former 
head of Margolin Packing Co., Dan- 
ville, Ill., died recently after a long 
illness. 


AKE Puivip, 53, who operated 
Hotel Supply, Inc., meat purveying 
firm in Providence, R. I., died re- 
cently. 


Ray Barnes, 67, founder of 
Barnes Provision Co., Alliance, Ohio, 
died recently after a long illness. 
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Put a new twict 


in your sausage sales with a 
SHELLMAR-BETNER package 


fay 


iA 








Little pigs who go to market in a fresh, sparkling 

dress win more customers. So wrap your sausages 

in a duplex cellophane or duplex cellophane and parchment 

package by Shellmar-Betner, reverse printed in 

rich, clear colors. They'll stand out in 

any showcase and make more money for you, too. 

You've heard the name—Shellmar-Betner, but did you know 

we can make just about any type of meat package? We know flexible 

packaging materials* and how to combine them to give your product 

the utmost protection against flavor loss or spoilage. We're 
craftsmen printers, too .. . so when you want a distinctive 

package, call Shellmar-Betner. We hope it will be soon. 


WE CONVERT— 
bags, sheets, 
envelopes, tubing, 





CONTINENTAL E CAN COMPANY 
and rolls of 


SHELLMAR-BETNER plata, soon 
FLEXIBLE PACKAGING DIVISION ? 
MT. VERNON, OHIO 


Sales Offices in Principal Cities 
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Vacuum Packaging 
[Continued from page 19] 


First, the vacuum obtained within 
the package must be an almost per- 
fect vacuum. In other words, the ox- 
ygen content within the container 
must be reduced to a minimum. We 
speak rather glibly of a “30-in. vac- 
uum” being “perfect” and vacuums 
of the order of 28%- to 29%-in. of 
being in the “high vacuum” range. 
However, these ranges are far too 
broad for our purposes. A 29%-in. 
vacuum as against a “perfect” vac- 
uum of 30-in. at sea level is very 
good, but above sea level, as at Den- 
ver, our vacuum gauge would only 
register 26%2-in. even when it shows 
a “perfect” vacuum. 

So, to provide closer control, we 
must measure the vacuum in terms 
of absolute pressure with zero desig- 
nating a_ perfect—if unattainable— 
vacuum and an oxygen content ob- 
viously also of zero. And to give 
closer readings we will measure the 
absolute pressure in millimeters rath- 
er than inches, since it takes about 
24 millimeters to make an inch. Now 
the degree of vacuum or the amount 
of permissible residual oxygen per- 
mitted to bring about the desired 
result depends on the food product 
itself, the permeability of the mate- 
rial used and desired shelf-life of the 
product. In the case of bacon we are 
not dealing with a sterile package or 
with a product or package in which 
all bacteria have been killed. Our 
concern is in suppressing the growth 
of yeasts and molds which grow in 
the presence of oxygen and with 
preventing oxidation of the fat. 

For our purposes and with the 
materials which have been developed 
for vacuum packaging of our bacon, 
we have determined that we must 
have a vacuum of not more than 15 
millimeters absolute pressure. We 
have roughly computed that there 
will be no noticeable fall off in flavor 
retention until the pressure within 
the package has risen to 75 millimeters 
or, going back to the conventional 
vacuum gauge, has gone down from 
about 29%-in. at sea level to 26%-in. 

Flexible materials possess a very 
decided advantage over rigid when 
used on solid items such as bacon 
which consists of the ability of the 
materials to conform under vacuum 
exactly to the shape of the product. 

Outside air pressure — 14 Ibs. per 
sq. in.—is used to make the pack- 
aging material conform exactly to the 
product. The choice of materials is 
determined by the moisture and gas 
transmission rate of components and 
there are several transparent flexible 
materials and combinations that will 
retard the transmission of oxygen 


26 


with sufficient effectiveness to hold 
a vacuum within the package below 
75 millimeters absolute pressure for 
at least five to six weeks, thus giv- 
ing us an adequate measure of safety. 
Commercially available films that can 
and have been considered favorably 
for this package include - saran, 
many of the cellophane grades, the 
heavier gauges of low plasticized 
Pliofilm and Mylar. Generally, the 
combinations of materials have trans- 
mission rates which are the sum of 
the individual components. The ad- 
hesive is often an additional factor 
in the overall barrier rating of the 
combination. By the same token, the 
transmission rates of various materials 
are in direct relation to their thick- 
ness. A 2 ml. polyethylene, therefore, 
is a moisture barrier twice that of 
1 ml., provided, of course, that con- 
tinuity of both films is equal. 

There are, of course, many other 
factors that had to be considered in 
selection of material for vacuum 
packaging of bacon. Our current ma- 
terial, as developed by our supplier, 
is a lamination of cellophane and 
polyethylene with a rather heavy 
pressure sensitive type adhesive 
layer. Each component contributes 
more than just one desirable func- 
tion to the combined material and 
to the package. Neither we nor our 
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FAMOUS CALENDAR Stone of the ancient 
Aztecs was incorporated into this label on 
a cellulose casing for meat products of 
La Azteca Packing Co., Mexico City. 
Frank S. Heilbronner, export manager for 
Tee-Pak, Inc., Chicago supplier, said re- 
production of stone was one of most in- 
tricate pieces of labeling his firm's art de- 
partment has turned out. It is printed in red 
ink on a clear casing. “Queso de Puerco” 
means head cheese. 





supplier believe that this is the ulti- 
mate or perfect material, but today 
it is the most practical combination 
of functionability and economy we 
have found. 

The package must meet marketing 
and handling requirements, must 
have sales appeal, and must be con- 
venient for the housewife. For the 
retailer, the vacuum package stacks 
well, looks handsome in the cabinet 
and greatly reduces if not eliminates 
the retailer's problem of discolora- 
tion, spoilage and returns. The pack- 
age design created for Armour by 
Raymond Loewy is striking. The 
vacuum packing feature gets proper 
attention and Armour’s identification 
is strong and clear. 

Finally, a simple knife cut along 
a dotted line permits the housewife 
to remove conveniently and_ easily 
the number of slices desired and to 
fold back the flap to give added pro- 
tection to the remaining slices when 
the package is returned to the re- 
frigerator. 

Now the third objective is a pack- 
age that can be produced by our sup- 
pliers, applied by us, and distributed 
to our retail outlets at a total pack- 
age and product cost that will make 
it competitive with other premium ba- 
cons. This, of course, calls for a con- 
tinuing cost analysis. It is only the 
total package cost in which we are 
interested — packing labor, materials, 
and machinery amortization are the 
direct costs and rather easily com- 
puted. With respect to machinery, 
we are using machines developed 
by the same company that developed 
the packaging materials. The ma- 
chine is designed to operate at 35 
to 40 packages per minute and we 
have had no difficulty in maintaining 
the high vacuum of 15 millimeters 
absolute pressure that is so essential 
in this whole process. 

The cost of the packaging ma- 
terials, the direct labor and machine 
amortization costs are rather easily 
computed, but, even more essential 
in establishing the over-all packag- 
ing cost, is what the package can do 
in the direction of reducing returns 
and spoilage, the gains in customer 
good will and the ability that it gives 
us to ship greater distances and to 
level off our production peaks and 
vallevs. All these, and many more, 
must be taken into account in es- 
tablishing a true total packaging 
cost and some of the answers still 
must be finally determined. I am 
not in a position to give you any 
exact figures. Suffice it to say that 
as of now, in spite of the obviously 
higher material cost in comparison 
with more conventional packages, 
Armour is selling vacuum-packed 
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Star bacon at strictly competitive 
prices. 

We now believe that we have the 
outstanding package in industry for 
fresh sliced bacon. Our taste panel 
tells us that the flavor of vacuum- 
packaged bacon fully meets the 
standards for our Star bacon after 
being held in the package through 
normal distribution channels, display 
in the refrigerated cabinets and hold- 
ing in the consumer's refrigerator, 
even after 45 days from the time of 
slicing. In other words, after 45 days, 
even our most expert tasters are will- 
ing to certify to the full flavor, fresh- 
ness and aroma of the bacon. This 
is more than double the desired three- 
week goal which was the mark we 
were shooting for at the beginning 
of our research, 

The final judge and jury —in our 
case the retailers and the consum- 
ers—have brought in a favorable 
verdict, as witnessed by the sub- 
stantial increase in sales of vacuum- 
packaged bacon over other premium 
packaged bacon, wherever the pack- 
age has been introduced. 

Our people are satisfied that it 
not only has done all these things, 
but has done them at a price that 
has been fair to the consumer and 
yet has shown us the kind of profit 
that we must expect from premium 
products. 

Our story would not be complete 
without including a brief statement 
concerning the vacuum packaging of 
other meat products which resulted 
from the early research on the pack- 
aging of sliced bacon. Each class 
of meat product presents new prob- 
lems but with the fundamental re- 
search on bacon available it was not 
too difficult to expand vacuum pack- 
aging to other areas. Thus, we have 
now on the market a complete line 
of sliced luncheon meat in vacuum 
packages and also several chunk 
items. In the latter category are such 
products as ring bologna, chunk sau- 
sage, smoked butts and hams. Re- 
search is continuing and _ certainly 
the future will see a continued ex- 
pansion of vacuum packaging. a 


Flakice Corp. Wins 
Patent Infringement Suit 

A decision favorable to Flakice Cor- 
poration and York Corporation in 
a patent infringement suit against 
Liquid Freeze Corp. was handed 
down by Judge Murphy of the U.S. 
District Court in San Francisco. The 
decision held the ice making machines 
manufactured by Liquid Freeze and 
sold by Ajax Corporation infringe 
Patent No. 2,310,468, owned by 
Flakice and licensed to York. : 
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SAVE HALF THE ENGINEER’S TROUBLES 
--» WITH A REFRIGERATION PLANT 


Hundreds of engineers have been interviewed about their 
experience with the Niagara Aeropass Condenser. In one 
way or another, they say, “I wouldn’t go back to anything 
else.” And their managers, who watch the costs, say, 
“Best investment we ever made, couldn’t operate now, 
without it.” 


Niagara Aeropass Condensers have three exclusive 


features which save trouble and money in running a re- 
frigeration plant: 


The Duo-Pass”— keeps scale and salts from crusting 
the coils, keeps the condenser always at full capacity. 
The ‘‘Oilout”— removes oil and dirt from the refrig- 
erant, at the exact point where the oil vapor is con- 
densed and the refrigerant is not. 

The “Balanced-Wet-Bulb” control gives automatic 


operation at the minimum head pressure, saving 
power cost the year’round ! 


In addition, the Niagara Aeropass Condenser saves nearly 
all your cost of cooling water, quickly bringing back to 
you the cost of installation. In plants where refrigeration 
is a production process, owners know that this condenser 
has reduced their costs. 


Write for Bulletin 103; Address Dept. NP 


You can see one of these installations near you. 


NIAGARA BLOWER COMPANY 
405 Lexington Ave. New York 17,N.Y. 


District Engineers in Principal Cities of United States and Canada 
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ASCO-TABS 


EFFERVESCENT, SELF-DISSOLVING 
PRE-MEASURED, ALL-PURPOSE 


ASCORBIC TABLETS 


e For all smoked sausage products 
ONLY ONE ASCO-TAB for 75 - 50 Ibs. of fresh meat 





e For all pumping and cover pickle 
TWO ASCO-TABS to 10 - 15 gals., of pickle solution 


Now .. . SODIUM ASCORBATE—pre-measured—in easy-to-use tablet form. 
ASCO - TABS are used by many leading packers and sausagemakers. 
ASCO - TABS do not form harmful fumes in the pickle. 

ASCO - TABS comply with the requirements of the B.A.I. 


(Memoranda No: 194 and No: 205) 


TWO ASCO - TABS form the equivalent of 3/4 
ounces of SODIUM ASCORBATE in solution. 


WHY... ASCO - TABS? 


No measuring . . . No waste . .. No preparing of stock solution ... 
No stirring or agitating... 


of eee 


Faster, more uniform cure color . . . more color stability . . . 
Shortened smokehouse time . . . reduced shrinkage... 

Retarded color fading, even in showcases . . . instantly dissolving . . . 
Facilitate production and cost control. 


Send your order today on a full money back guarantee. 


$21.00 for 100 Asco-Tabs, f.o.b. N.Y. 





Exclusively Produced by 


LEBERMAN, INC. 


P.O. ROX 14 REGO PARK 74, N.Y. 


Telephone ILlinois 9-5839 
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Flashes on 
suppliers 





CRANE CO.: Celebrating its cen- 
tennial year, this Chicago firm, 
founded by RicHarp CRANE in a one- 
room frame foundry, is the world’s 
largest manufacturer of valves and 
fittings. 

The firm has experienced steady 
growth since its inception on July 4, 
1855, and today has 14 plants in the 
United States, Canada and England. 
Some of the more recent additions 
to Crane’s line have been radiant 
heating, aircraft accessories and air 
conditioning. 

CHAS. PFIZER & CO., INC:: 
Plans for construction of a new $750,- 
000 Canadian plant in Arnprior, On- 
tario, have been announced by this 
New York pharmaceutical firm. The 
plant will be equipped for proces- 
sing, subdividing and packaging anti- 
biotics and other pharmaceutical 
products. 

SYLVANIA DIVISION, AMERI- 
CAN VISCOSE CORP.: Howarp 
GorMAN and RicHARD GLENN have 
been appointed to the cellophane 
sales staff of this Philadelphia firm. 
Gorman will represent Sylvania in 
Alabama, Western Georgia and 
Southeastern Tennessee and Glenn 
will handle sales for the southern 
Chicago area. 

B. HELLER & CO.: Purchase of 
Conrad-Western Laboratories at 
Compton, Calif., has been announced 
by JaMes HELLER, chairman of the 
board of this Chicago firm. Heller 
said Conrad-Western will operate as 
a separate corporation under the name 
of B. Heller & Co., Conrad-Western 
Laboratories division. CLARENCE A. 
Conrap will continue as president; 
NorMAN B. SCHREIBER, president of 
Heller, has been named board chair- 
man and Heller will assume the 
duties of secretary-treasurer. The 
firm also acquired Conrad-Western 
products which will be incorporated 
into the Heller line. The acquistion, 
Heller said, was made to provide 
faster and more economical service 
to the western states. 

OWENS-CORNING FIBERGLAS 
CORP.: Production of a full line of 
Fiberglas industrial insulations under 
the trade name, Armaglas, to be 
marketed by Armstrong Cork Co. of 
Lancaster, Pa., has been announced 
by E. J. DeTGEN, vice president of 
Owens-Corning, and H. R. Peck, vice 
president and general manager of 
Armstrong’s building materials oper- 
ation. The Armaglas materials will 
be manufactured to Armstrong’s 
specifications. 
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Meat Production Gains; 15% Above 1954 


With the cattle and sheep slaughter the largest for any week since 
January and production of pork up a trifle from the previous week, meat 
production under federal inspection for the week ended April 23 rose 
5 per cent to 367,000,000 Ibs. from 347,000,000 Ibs. the week before and 
15 per cent above the 319,000,000 Ibs. a year earlier. Output of veal 
showed no real change, but production of lamb and mutton at 14,400,000 
Ibs. added up to the largest volume in over three months. Production 
of pork amounted to about 26 per cent above the corresponding week 
of 1954. Slaughter and meat production by classes appears below: 


PORK 
BEEF (Excl. lard) 
Week ended Number Production Number Production 
M's Mil. Ibs. M's Mil. Ibs 
April 23, 1955 353 188.5 1,072 147.8 
April 16, 1955 328 175.2 1,057 145.3 
April 24, 1954 317 170.5 850 121.9 
VEAL LAMB AND TOTAL 
MUTTON MEAT 
Week ended Number Production Number Production PROD. 
M's Mil. Ibs. M's “= Mil. Ibs 
April 23, 1955 142 15.9 30! 14.4 367 
April 16, 1955 146 15.9 266 12.8 349 
April 24, 1954 132 14.6 242 11.6 319 


1950-54 HIGH WEEK'S KILL: Cattle, 416,424; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
369,561. 

1950-54 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
37,677. : 


AVERAGE WEIGHTS AND YIELDS (LBS.) 


CATTLE HOGS 
Live Dressed Live Dressed 
April 23, 1955 970 534 241 138 
April 16, 1955 970 534 240 138 
April 24, 1954 968 538 249 143 
SHEEP AND LARD PROD. 
CALVES BS r i 
Live Dressed Live Dressed cwt. Ibs. 
April 23, 1955 200 112 100 48 14.1 36.4 
April 16, 1955 195 109 100 48 14.0 35.4 
April 24, 1954 199 Wt 98 48 14.4 30.5 








Argentine Beef Exports to 
Hold Small This Year-View 


Exports of beef from Argentina 
this year are expected to be relative- 
ly small in relation to production, 
unless the government further re- 
stricts home consumption. Although 
cattle slaughter and beef production 
have been near average in the last 
couple of years, her exports have 
been below those of recent years. 

Argentina last year exported about 
261,000,000 Ibs. of beef and beef 
offal, most of which went to Great 
Britain and with a balance of about 
65,000,000 Ibs. due Britain, ship- 
ments to the U. K. will be little dif- 
ferent this year. To satisfy the Brit- 
tish preference, Argentina will ship 
the beef chilled rather than frozen. 


HOG WEIGHTS AND COSTS 


Average costs and weights of hogs 
at eight markets during March, 1955, 
with comparisons: 


BARROWS AVERAGE 
AND GILTS WTS. (LBS.) 
Mar. Mar. Mar. Mar. 
1955 1954 1955 1954 
Chicago ree eh $25.92 246 246 
Kansas City ..... 16.37 26.10 225 232 
COUMEIEDL oia'bccmreis 3:si0's 15.95 25.63 248 248 
St. Louis Nat’l 
Stock Yards ... 16.38 26.11 220 225 
St. Joseph ....... 16.29 26.09 230 230 
Mey ME a ccacee we 15.95 25.75 232 232 
Bie ONY 4c cesses 15.65 25.38 250 253 


Indianapolis ..... 16.19 25.96 226 225 





ATMOS 


The “Original” 
AIR CONDITIONED 


SMOKEHOUSE 


Check These 
ATMOS Extras: 
@ UNIFORM COLOR! 
@ BIGGER YIELDS! 
@ LESS SHRINK! 
@ LESS MAINTENANCE! 
@ EXTRA PROFITS! 


ALL ATMOS UNITS 
ARE ENGINEERED TO 
YOUR SPECIFIC NEEDS 


The list of Atmos users who 


keep adding Atmos Smoke 
Houses to their original 


unit is impressive 
This list is available on re- 


quest. 


Alinos 


1215 W 


30 


lad Aa 





ATMOS IS THE “ORIGINAL” AND “PROVEN” SMOKEHOUSE! 











FULLERTON AVE 


All inquiries from outside the U.S. should be addressed to appropriate representative — 


Canadian Inquiries to: 
FORT ENGINEERING & SALES LTD. 


PHONE EASTGATE 7-4240 


CORPORATION 


CHICAGO 14 


ILLINOIS 





1971 Tansley St., Montreal, Canada (Cherrier 2166) 


European Inquiries to: 
MITTELHAUSER & WALTER, Hamburg 4,W. Germany 


South, Central and Latin American Inquires to: 
GRIFFITH LABORATORIES S. A., 37 Empire St., Newark 5, N. J. 








THE NATIONAL PROVISIONER 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


prices) 


(Le... 



















Native steers Apr. 26, 1955 
Prime, 600/800 ...... 44 
Choice, 500/700 ...... 39% 
Choice, 700/800 ...... 391, 
Good, 500/700 ....... 35% 
Commercial cows ..... 27% 
Bulls 261% 
Canner & cutter cows. 24 

PRIMAL BEEF CUTS 
Prime: 
Hindgqtrs., 5/800 ......58 @60 
Foreqtrs., 5/800 361% @37 
Rounds, all” wts. 46 @47 
Trd. loins, @ 1.08 
Sq. chucks @33 
Arm chu @31 
Libs, 5 @i70 
Briskets (Icl) ........ 31 
pS Se 11% 
Kr lanks, rough No. 1.. 13% 
Choice: 
Hindqtrs., 5/800 ...... 49 
Foreqtrs., 5/800 ...... 30% 
founds, all wts. 44 @45 
Trd. loins, 50/60 (lel).70 @72 
Sq. chucks, 70/90 ....: 32 @33 
Arm chucks, 80/110...30 @31 
Ribs, 25/35 (lel) .....51 @53 
Drisket® (lel) «... 20s. 31 
ps ey ae 11% 
Flanks, rough No. 1.. 13% 
Good: 
NE. Boe Cine tess Seon 42 @43 
Sq. cut chucks ....... 31 @32 
MRE wiesiedicves cians y 30 
BEE 5-4 578: 5. 0:4GN visa oe 44 @46 
EME sce Kedevcnewre ae ee 

COW & BULL TENDERLOINS 

Cows, 3/dn. (frozen) ...... 59@60 

Cows, 3/4 (frozen) ........ 75@76 

Cows, 4/5. (frozen) ........ 79@80 

Cows, 5/1 up (frozen) .....<- 90@95 

es, OPO, 62 based Cadeess 90@Y95 

BEEF HAM SETS 

MUCNIGR, TAG UD 6. occ ccti ste 41 

pg a en 41 

CRN, GSM, occ icceccdsces 37 

BEEF PRODUCTS 

Tongues, No. 1, 100's... 

Hearts, reg., 100’s ...... 1 

Livers, sel., 30/50'’s .. 

Livers, reg., 30/50's 21 

Lips, scalded, 100’s - 9%@10 

Lips, unscalded, 100’s en 8 

Tripe, scalded, 100’s ...5 @ 5% 

Tripe, cooked, 100’s .... 6 

DE, TOE caccveccccs 7%@ 8 

(Ss re 7%@ 8 

POTD, BOD cccce cesses 5 

FANCY MEATS 
(l.e.1. prices) 

Beef tongues, corned....... 38@35 

Veal breads, under 12 oz. 7 
PCE oe bs atobbageeeee 1.15 

Calf tongue, 1 lb./down.... 25 

Ox tails, under % Ib........ 15@18 

Ox this, Over HH ID... .c.cccs 18@2 


WHOLESALE SMOKED 
MEATS 


Hams, skinned, 14/16 Ibs., 


arr rere 461% 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped ..... 48% 
Hams, skinned, 16/18 Ibs., 

SP re ren err 46 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ..... 48 
Bacon, fancy, trimmed, bris- 

ket off, 8/10 lbs., wrapped. 39 
Bacon, fancy sq. cut, seedless, 

12/14 lbs., wrapped ....... 38 
Bacon, No. 1 sliced, 1-lb. open- 

| ere 50 

VEAL—SKIN OFF 
(Carcass) 
(1.e.1. prices) 

Prime, SG/110 ... 0.6000 $42.00@43.00 
Prime, 110/150 ....... 41.00@42.00 
Choice, 50/80 ........ 33.00@35.00 
Greece, SR/180 ..ccces 38.00@40.00 
Choice, 110/150 ...... 38.00@40.00 
GONG, CRF Ee ccicwcecs 31.00@33.00 
Good, 80/150 ......... 36.00@38.00 


Commercial, all wts... 27.00@34.00 


CARCASS MUTTON 


(1.e.1. prices) 
Chokes, TO/GGWE ..ccccsciss 15@16 
GOOR; TRFAONE: sediewecvees 14@15 


APRIL 30, 1955 


prices 


CARCASS LAMB 


prices) 
4 


(L.e.1, 
Prime, ) 
Prime, 
Choice, 
Choice, 
Good, 


50/60 
40/50 
50/60 
all wts. 


SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 40% 
Wats. sane + endenwaleenae 14 
Pork trim., guar. 50% 


@1414 





WOOT, WH <n etsnccavas 16 @16% 
Pork trim., 80% lean, 

WG... icviustenpeaureane 28 @28% 
Pork trim., 95% lean, 

Ma wae wa wok we aweleiaee 37 
Pork head meat ....... 20 
Vork cheek meat, trim., 

EN caceekence cou ee 24% @25 
Cc. C. cow meat, bbls... = 

Bull me at, bon'ls, bbls... 5 
Beef trim., 75/85, bbls 291 @23%4 
Beef trim. 85/90, bbls. . 28 
Bon'ls chucks, bbls. ....33 @34 
Seef cheek meat, trmd., 

Ms one wanes eanmeuns 21% 
3eef head meat, bbls.... 18% 


Shank 
Veal trim., 


meat, bbls. nde 
bon'ls, bbls. .29 


FRESH PORK AND 
PORK PRODUCTS 





Hams, skinned, 10/12... 43 
Hams, skinned, 12/14... 42% 
Hams, skinned, 14/16... 42 
Pork loins, reg., 8/12...43 @44 


Pork loins, bon'ls, 
Shoulders, 16/dn., 
Picnics, 4/6 Ibs., 
Pienics, 6/8 Ibs. 
POPE TVGI. ..ecccvccs 
Boston butts, 
Tenderloins fresh, 
Neck bones, bbls. 
B 


100’s. 68 
loose. . 2 
loose. . 








SEO RE nw cclens wean 
Wee BE ik ec axa ene 
Snouts, lean in, 
Feet, s.c., 30's 


SAUSAGE CASINGS 
(1.¢c.1. prices quoted to manu- 
facturers of sausage) 
Beef casings: 


Domestic rounds, 1% to 

Re AIRE 5:00 0h aa Raske 60@ 80 
Domestic rounds, over 

1% inch, 140 pack... 75@1.15 
Export rounds, wide, 

Co et 2. ree 1.25@1.50 
Export rounds, medium, 

1% @1% inch ....... 90@1.10 
Export rounds, narrow, 

1% inch, under hance 1.00@1.25 


No. ‘L weas., 24 in. up. 183@ 16 
No. 1 weas., 22 in. up. 9@ 13 


No. 2 weasands ....... 8@ 10 
—. sew, 1%@2% 

Chwen ec ans' sa0 sinks .00@1.35 
Midales, select, wie 
2@ 2% OE, wevencyewec 1.25@1.50 
Middles, extra select, 


2% @2% in. 1.95@2.30 
Beef bungs, exp. No. 1. 25@ 32 
Beef bungs, domestic... 20@ 26 


Dried or salt, bladders, 
piece: 
8-10 in. wide, flat... 8@ 13 


10-12 in. 
12-15 in. 
Pork casings: 


wide, flat... 9@ 16 
wide, flat... 14@ 22 


Extra narrow, 20 mm. 
iG ik cacsteccovevixe 4.00@4.35 
Narrow, mediums, 
29@ 32 — Heeawted 3.70@4.15 
BUCO MM. acccccacs 2.50@3.00 


Spec., oh ™35@38 mm.1.70@2. 10 
Export bungs, 34 in. cut 45@ 55 


Lge. pr. bungs, 34 in... 32@ 35 
Med. prime bungs, 34 
DOME bc Nagiesiemee bac 25@ 29 


Small prime bungs .... 18@ 20 
— — 1 per set, 


26/28 mm. 





nueeaeeee 1.50@1. 22.85 
DRY SAUSAGE 


(1.¢.1. prices) 


16/18 mm. 





Cervelat, ch. hog bungs...... 85@8s 
Thuringer .. 49 
POPMIOP cccec ces ° ‘Gita 70 
Holsteiner ....... 72 
B. C. Salami 78 


Genoa style salami, ch......91 














ZITE 


PIPE 
COVERING 
INSULATION 





lacte a lifetime 


Ozite is practically indestructible because it is 
made entirely of nature’s most perfect insulant 
—hair. It applies easily and without waste . .. 
renders low conductivity for efficient heat bar- 
rier . . . allows close temperature control 


cuts power consumption. 
Write for Bulletin No. 300 








AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART * CHICAGO 54, ILLINOIS 


31 








in name... 
high grade in fact! § wo mS, 











The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


mF 
-_ 


“=e 


We invite your inquiries 


The French Oil Mill 
Machinery Company 
Piqua Ohio 








COMPLETE LINE OF QUALITY 


Seasonings 


OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


RST GRICE i. conieny, su 


19 VESTRY ST. NEWYORK 13 WOrth 4.5682 © 98 TYCOS DR. TORONTO, CANADA RUsseli 1-0751 
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DOMESTIC SAUSAGE 
(1.c.1, prices) 
Pork sausage, hog cas.. 37% 
Pork sausage, bulk...... 132% @ @34\% 
Pork sausage, sheep cas.47% @50 





Frankfurters, sheep cas..49 @49% 
Frankfurters, skinless...38%4@40% 
tologna (ring) i 7 @i& 3 
sologna, artific ial ¢ as, 33° @34Y 

Smoked liver, hog bungs. 41%4@43- 


New Eng. lunch, » Spec.. 
Polish sausage, smoked. 
Tongue and blood........ 
Pickle & Pimiento loaf 
Olive loaf 
Pepper loaf 


56 @57 
60 






SPICES 


(Basis Chgo., orig. bbls., bags, 





bales) 
Whole Ground 

Allspice, prime ...... 1.04 1.13 

ES Bry | 1.19 
Chili Powder ,.... Ts 47 
Chili Pepper .....c.. oi 41 
Cloves, Zanzibar .... 64 70 
Ginger, Jam., unbl... 50 56 
Mace, fancy, Banda..1.70 1.90 

WORE: SROIOS. 660.506 a 1.65 

East Indies ....... oe 1.75 
Mustard flour, fancy. .. 37 

NOE Me Gow bine <¢:00 we 33 
West India Nutmeg. ae 5d 
Paprika, Spanish ... 5 | 
Penper, Cayenne .... .. D4 

_ RE es Sea 53 
Pepper: 

| RAE eee 71 77 

EA 54 63 


SEEDS AND HERBS 
(1.c.1. prices) 


Ground 
Whole for Sausage 
Caraway seed ... 26 31 
Cominos seed .... 20 25 
Mustard seed, 

MI. beacscccs 23 ; 
Yellow American. 18 es 
RORAED 5-5.6:5- 8650.08 34 41 
Coriander, Morocco, 

Natural, No. 1. 17 21 
Marjoram, French 46 az 
Sage, Dalmatian, 

DNs CR paptlsse'es 56 64 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. 
bblIs., del. or f.0.b. Chgo. aan 31 
Saltpeter, n. ton, f.o.b. N.Y 
Dbl. refined gran. 
Small crystals 18.50 


Medium crystals .......... 19.50 
Pure rfd., gran. nitrate of 
OD, SRB ECR SAE Ae ane 5.65 
Pure rfd., powdered nitrate 
ee ey ae ene 8.65 
Salt, in min. car. of 45,000 
lbs. only, paper sacked, f.0.b. 
Chgo.; Gran. (ton) ....... 27.00 
Rock, per ton, in 100-Ib. 
bags, f.o.b. whse., Chgo.. 26.00 


Sugar— 
Raw, 96 basis, f.o.b. N.Y.. 5.78 
Refined standard cane 

gran., basis (Chgo.).... 8.30 

Packers, curing sugar, 100-lb. 
bags, f.o.b. Reserve, La., 
I) FRSA re ere 

Dextrose, per cwt. 
Cerelose, Reg. No. 5é 
Ex-Whse., Chicago 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


Apr. 26 
FRESH BEEF (Carcass): 


STEERS: 
Choice: 
500-600 Ibs. .......... $39.00@41,00 
600-700 Ibs. .......... 38.00@39.00 
Good: 
yo Te 36.00@239.00 
600-700 Ibs. .......... 34.00@38.00 
Commercial: 
Oe 33.00@35.00 


COW: 
Commercial, all wts. ... 


WUuty, All wt: ..6.es- 24.00@ 27.00 
FRESH CALF: (Skin-off ) 

Choice: 

200 ibe. down .....8.. 37.00@ 40.00 

Good 

200 Ibs. down ........ 35.00@38.00 


SPRING LAMB (Carcass): 
Prime: 
40-50 Tbs. 
50-60 Ibs. 
Choice: 
40-50 Ibs, 
59-60 Ibs. 
Good, all wts. 


MUTTON (EWE): 
70 Ibs, 
Good, 70) Ibs. 


Choice, down... 


down 


FRESH PORK (Carcass): 


OI: » oie orancwes None quoted 
J | er 29.50@31.00 


FRESH PORK CUTS No. 1: 

LOINS: 
8-10 Ibs. 
10-20 Ibs. 
12-16 Ibs. 

PICNICS: 
4-8 lbs. 


(Smoked) 


HAMS, Skinned: 
12-16 Ibs. 
16-18 Ibs. 

BACON, “‘Dry”’ 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 


Cure No. 1: 


LARD: Refined: 


BD, COTURS .6.005.5 17.00@18.50 
50-Ib, cartons & cans. 16,00@17.75 
pO 15.25@17.50 


THE 


26.00@ 29.00 


Sweden 42.00@ 44.00 
Si ceesenese 40.00@43.00 


ab NED orale 42.00@44.00 
Me eee 40.004 43.00 
aikarepestiee 39.00@ 42.00 


18.00@21.00 
18.00@21.00 


(Packer Style) 


oc eeesesese 46.00@49.00 
ie sibeeuees 46.00@49.00 
ge-6'66 0 se4iere 43.00@48.00 


SeeKirae see 31.004 36.00 


ae ees GAH 49.00@53.00 
aca ae pete 48.00@52.00 


$0 vsiee esas 42.00@ 49.00 
ce veeecenes SO OUERSt.00 
ab 016 Ae. 648 Ao 36.00@ 45.00 


San Francisco No. Portland 
Apr. 26 Apr. 26 


$41.00@42.00 
40.00@ 41.00 


$39.00@ 42.00 
38.00@ 41.09 


37.00@38.00 36.00@39.00 
36.00@37.00 35.00@38.00 


34.00@36.00 32.00@35.00 


27.00@32.00 27.00@33.00 
24.00@ 27.00 26.00@30.09 


(Skin-Off) (Skin-Off) 


None quoted 40.00@ 44.00 


37.004 39.00 38.00@ 42.00 


41.00@ 43.00 
39.00€ 41.00 


43.00@ 46.00 
43.00@ 46.00 


41.00@ 43.00 
39.09@ 41.00 
37.60@40.09 


None quoted 
None quoted 
None quoted 


None quoted 15.00@ 18.09 


None quoted 15.00@ 18.09 
(Shipper Style) (Shipper Style) 
None quoted None quoted 
None quoted 28.504 30.00 


50.00@54.00 
48.00@52.00 
48.00@50.00 


47.00@ 49.00 
47.00@ 49.00 
46.00@ 48.00 


(Smoked) 
36.00@ 40.00 


(Smoked) 
32.004 36.00 


54.00@57.00 
50.00@54.00 


48.00@53.00 
47.00@50.00 


52.00@54.00 
46.00@50.00 
40.00@45.00 


48.00@53.00 
43.00@ 47.00 
41.00@ 44.00 


18.00@19.00 16.00@18.00 
17.00@18.00 Nene quoted 


16.00@18.00 15.00@ 17.00 


NATIONAL PROVISIONER 
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LIVE 


AV 
steer: 
Cana 
the : 
Visio! 


follo 


STOCI 
YARD 


Toron 
Montr 
Winni 
Calga 
Edmo 


Regin 
Vance 


"Dh 


APF 







































| 
| 
ge 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (1.¢.1. prices) t 
Apr. 26. 1955 Western 
“PNestern  - Bork loins, 8/12 ....$44.00@47.00 
(ice ufigese ot Pork loins, 12/16 .... 42.00@44.00 
Ente pets DEESES Cwt Hams, sknd. 10/14... 45.00@46.00 
Steer: : toston butts, 4/8 ..... 33.00@35.00 
Prime, 700/800 ....$48.00@49.00 = Spareribs, 3/down .... 37.00@39.00 
t Prime, 800/900 .... 47.00@49.00 Pork trim., regular... 28.00 | 
. Choice, 600/800 .... 41.50@43.00 Pork trim., spec. 80% 44.00 | 
31 Choice, 800/900 .... 41,00@42.00 city 
: Good, 500/700 ...... 38.004 40.00 PP SR | 
50 Commercial ........ 32.00@31.00 Hams, sknd., 10/14... 47.00@48.00 
50 Cow, commercial ... 29.00@31.(0 Pork loins, 8 12 . 47.00@50.00 
7 Cow, utility ....... 25.00@ 28.00 pt Se, BONE ac i 00@48.00 e 
: *jenics, ‘ x 32. | 
za Boston butts, 4/% : 38. | F t- f lled 
65 BEEF CUTS spareribs, 3/down .... 39.00@43.00 | ac i 
65 (1.e.1. prices) 
i Prime Steer: City VEAL—SKIN OFF | 
Hindqtrs., 600/800... 60.0@ 65.0 theies petted | 
00 Hindqtrs., 800/900... 57.0@ 59.0 “C1, Pees) | o é 
> a lia 47 Western | 
00 beeaae bb bone aaa hes Prime, 80/110 ....... $41.00@ 44.00 } ages 3 
flank off SE EES x 48.0@ 49.0 Prime, 110/150 ....... 40.00@ 43.00 | 
78 Short loins, untrim... 98.0@112.0 Choice, 80/110 ....... 34.00@38.00 
is 7 Anca : * ; -e@ 5 37.00@ 40.00 
Short ns, trim sss. gerta5,) Chole 310/130 200000. Rano — 
20 EES ean 15.0 . BS : Eee oes eee pty S t t 
he 17 bone 729 Good, 80/110 .......: 32.00@35.00 0 
peg Bll a. Gud, tae... «. at 0omse.00 | anitati n 
10 Briskets Rae ey 36.0 Commercial, all wts... 26.00@33.00 | 
Oe ee 3. 14.0 
25 Foreqtrs. (Kosher)... 4: 47.0 | 
in Arm chucks (Kosher) 42.0@ 45.0 DRESSED HOGS | H 
Briskets (Kosher).... 36.0@ 38.0 (Le... prices) | ssen id S 
| 
Ohaice ‘Ntoor- (Heads on, leaf fat in) | 
— Race halal no = AT Se ee ets 31.75 | 
Hindatrs., 600/800... 52. 0@ 55.0 7 to 100 Ibs. Th 
Hindqtrs., 800/900... 50.0@ 51.0 100 to 125 Ibs. Th | 
Rounds, flank off.... 46.0@ 47.0 125 to 150 Ibs 75 | 
—- nee bone, : 4 | 
ee ee 47.0@ 48.0 
id Short loins, untrim... 75:0@ 85:0 BUTCHER'S FAT : cai ; 
Rhort, loins, trim... 98.0@112.0 Leinany This handy, pocket-size guide is crammed with 
care E ce holes 14.0@ 15.0 a | 
age ; GROE TAS. .2.. ces $1.25 | : : : : ; Senge 
oe eee es. ee, Rms 260 practical tips on how to trim your sanitation costs 
Briskets .... ‘ f Bye } : 34 0@ 36. Inedible SEES -dccinceteees een 2.95 | ; F ? ’ - 
” Plates af en Oe A ee 34.04 ee EE OMEN oar. tala /) ei atari 2.25 to the bone. Page after page, you ll find workable, 
os Ree Sais thaceas) Geek Se ti ing hints t ist you in every phase of 
Arm chucks (Kosher) 35.0@ 41.0 ime-savin ints tO assist y : “4 
iriskets (Kosher). gon ary © LIVESTOCK PRICES AT | 8 Ege: oo mes 
2 FANCY MEATS SIOUX CITY your cleaning and sanitation program. You'll finc 
. (Le.1. prices) . Prices paid for livestock | special sections devoted to hog-scalding, trolley- 
4. . ~e y . y ’ a ° 
Veal breads, under 6 07... 5; at Sioux City on Wednes- | cleaning, scale-removal. You'll find specific, field- 
Bos Sarees 58@ 60 av Anr O7 ere re. : 
> bik Veet ais ooo RB day, Apr. 27, were re tested procedures for cleaning: 
ie Hf ata eee s2@ 34 ported as follows: 
ee ee eee 12 
i Oxtails, over % Ib. ..... 14 CATTLE: 
j Steers, ch, & pr..... None ree. H 
LAMBS Seete: chulee sor noa2i.o | belly boxes loading docks 
0 (Le.l. prices) Steers, good ... . 19.00@21.00 | 
sas i Steers, commercial... 16.50@17.50 } i 
is Dis acai City Heifers, choice ..... 21.00@23.00 | meat carts rendering kettles 
Senay yr prea. ripe tees Heifers, good ...... 17.00@ 20.00 | . 
Prime, 15/55 2... .... 46.00@48.00 Sonn’ py ; ant. ‘I. oo 7 Hy smokehouses ham boilers 
Choice, 30 10 eee, 47.00049.00 Bulls, util. & com'l. 13.00@15.00 | 
oice, Bs ‘ on $ as > pa » « ° * 
0 Choice, 45/55. ... 45.004 47.00 Bulls, good ... ++ 12.00@18.09 | curing vats smoke sticks 
” pene, = 4 ae -. +. 46.00€@ 48.09 HOGS: | 
100d, me. eee 47.0005 : | i i 
Good, 45/35 ..... 45.00@48.0 Choice, 190/210 ....$15.00@17.00 | bacon trees pickling tanks 
eS a Bee viet : Choice, 210/220 .... 15.00@17.00 | 
a as hr Ay estern Choice, 220/230 .... 15.00@17.00 | 
af Ble: $9785 coos MIRAE Chote, sao/ato <"- 15.g9m to 
0 a 3. @ 46.00 SOWS dow 3.5) 5 : i 
-, We........ cane oe If you're looking for better, more efficient ways to 
Choice, 55/down ...... 43.004 46.00 LAMBS: | 7 
i GO0d, all Wes. os oc. 38.004 43.00 Choice spring ...... 21.00@21.25 | reduce plant-wide cleaning costs, you can’t afford 
. to be without this valuable guide to economical 
LIVESTOCK PRI soi me . 
) PRICES AT 11 CANADIAN MARKETS sanitation. Get your FREE copy today. Simply call 
a r7eracge ire oy . . > e ° . ‘ : . 
. Average price per cwt., paid for specific grades of your local Oakite Technical Service Representa- 
steers, calves, hogs and lambs at 11 leading markets in ; ssi Maat mh come. Oeil van 
| i r your personal copy. Or 
Canada during the week ended Apr. 16, compared with Oe ie ee eee ae P) y 
‘ the same time 1954, was reported to the National Pro- prefer, write Oakite Products, Inc., 20A Rector 
0 visioner by the Canadian Department of Agriculture as Street, New York 6, N. Y. 
0 follows: 
GOooD VEAL 
" STEERS CALVES HOGS* LAMBS BEN. iat 
STOCK- Up to Good and Grade Bt Good eacte® = Ae No 
YARDS 1000 Ibs. Choice Dressed Handyweight 
1955 1954 19551954 19551954 19551954 
0 Toronto ....$19.50 $24.68 $25.85 $21.82 $23.51 OAKI i ' 
0 Montreal ... 19.00 17.00 aia te 
Winnipeg .. 17 23.34 WOR 2.5, 
Calgary 1 24.69 18.82 20.81 
4 Edmonton 1 19.45 21.00 “Arenas metwoos- seavict 
0 Lethbridge . 17.§ 19.00 20.77 
0 er. Albert .. 4%: 10 
Moose Jaw... 17.15 ee a Sirus 
Saskatoon 17.00 a 16.60 19.00 
0 Regina ..... 17.35 "70 were nia 
1 Vancouver .. 18.55 es 22.65 <cade 18.60 
' . Technical Service Representatives in Principal Cities of U. S. and Canada 
) *Dominion Government premiums not included. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, April 27, 1955 
Unground, per unit of ammonia Unit 
(bulk) 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


EMT WOME. vis vn caw ycp0'ecie sas cevewes *5.75n 
SR I okie 0s aos siecie scan opecweee *5.50n 
oS | ae ere *5.25n 
Liquid stick tank cars ........... 2.25@2.50 


PACKINGHOUSE FEEDS 

Carlots, per ton 
50% meat, bone scraps, bagged..$ 72.50@ 77.50 
50% meat, bone scraps, bulk ... 70.00@ 75.00 
55% meat, scraps, bagged ...... 87. 
60% digester tankage, 
60% digester tankage, bulk 75.00@ 77.50 
80% blood meal, bagge REESE 100.00@135.00 
70% steamed bone meal, bagged 


75.00@ 85.00 


IID, | indians b-acgrh (grahidr4.0 85.00 
60% steamed ce meal, bagged.. 70.00 
FERTILIZER MATERIALS 
High grade tankage, ground, 
OE Re BD ov vcaccesccveccsccsss GMO 
Hoof meal, per unit ammonia ............ 6.00n 


DRY RENDERED TANKAGE 
Low test, per unit prot. ........... *1.35@1.40n 





Med. test, per unit prot. ........... *1.30@1.35 
High test, per unit prot. ....ccesces *1.25@1.30n 
GELATINE AND GLUE STOCKS 

Per ewt. 
Calf trimmings (limed) ........... 1.35@ 1.50 
Hide trimmings (green salted)...... 6.00@ 7.00 
Cattle jaws, scraps, and knuckles, 
DOF TOM 2. ccccccccevccsesvesesc cc cll. O0@O1.50 
Pig skin scraps and trimmings, 
UE TRS acer ci pias swiee csqnuisoeecs 6.00@ 6.25 
ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ..... *60.00@ 65.00 
Cattle switches, per piece ....... 3% QS 
Winter processed, gray, Ib. ...... 17@18 
Summe r processed, gray, lb. .... 12@12% 


n nominal, a—asked. ‘*Quoted delivered. 





TALLOWS and GREASES 


Wednesday, April 27, 1955 








Pricewise, no material change was 
registered in the inedible fats late 
last week. Moderate trade was re- 


corded for eastern destination on 
Thursday; however, the Midwest 
area was extremely quiet. Several 


tanks of bleachable fancy tallow sold 
at 7¥c and a few tanks of all hog 
choice white grease sold at 8%c, de- 
livered New York. Bleachable fancy 
tallow was available at 7c, Chicago. 

Additional tanks of bleachable 
fancy tallow sold on Friday at 71%c, 
and hard body material at 75c, all 
c.a.f. East. A couple of tank trucks 
of bleachable fancy tallow were re- 
ported to have sold at 6%c, c.a.f. 
Chicago, presumably. distress prod- 
uct. Prime tallow sold at 6%4c, spe- 
cial tallow at 6%c and yellow — 
at 6Y%c, all c.a.f. Chicago, steady. 
few tanks of bleachable fancy hes 
sold at 7c, delivered midwest point. 
A few tanks of yellow grease sold 
at 6%c, c.a.f. East. 

The market, as the new week got 
under way, continued steady locally, 


but a firmer undertone was evident 
on product for eastern consumption. 
Regular production bleachable fancy 
tallow was bid at 75sc, and hard 
body material at 7%4c, c.a.f. East, 
Original fancy tallow was held at 
8c, same destination. Bids of 8%sc, 
c.a.f. New York were made on all 
hog choice white grease. 

On Tuesday, several tanks of 
bleachable fancy tallow moved at 
7%4c and a few tanks of all hog 
choice white grease sold at 8%c, all 
c.a.f. East. Indications of 65s@6%4c, 
delivered East on yellow grease. Edi- 
ble tallow traded within the range 
of 8424@8%c, Chicago basis. 

A moderate trade was comsum- 
mated at midweek in the Midwest 
area, and again steady prices pre- 
vailed. Bleachable fancy tallow sold 
at 7c, prime tallow at 6%4c, special 
tallow and B-white grease at 6%c, 
c.a.f. Chicago. Yellow grease was of- 
fered at 6¥%c, Chicago, but without 
reported trade. Buyers indicated Yc 
less. Bleachable fancy tallow sold at 
7c and 73%4c, c.a.f. East, several 
tanks involved. Hard body bleacha- 
ble fancy tallow was bid at 7%4c, 
c.a.f. East, and offerings were held 








c 

















~ 
73 Years of Successful Service 
To 
Slaughter Houses, Wholesale & Retail Markets and Locker Plants 
v¥ Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 
v Greater Cleanliness In and Around Your Plant 
Vv A Staff of Trained Men to Help You with Your Problems 
v¥ Whatever Your Problems May Be, Call DARLING & COMPANY 
CHICAGO | a DETROIT | | CLEVELAND [ CINCINNATI [ BUFFALO | 
4201 So. Ashland P.O. Box $329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati ‘ Station “A" 
{ilinois Dearborn, Michigan Cleveland 9, Ohio Buffalo 6, New York 
Phone: yards 7-3000 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlloy ‘272% Phone: Filmore 0655 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
. - 
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fractionally higher. Indicated 8@ 
8¥c, delivered New York on all hog 
choice white grease; however, sell- 
ers continued to ask 8%éc or higher. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 84@8%c; origi- 
nal fancy tallow, 7%c; bleachable 
fancy tallow, 7c; prime tallow, 6%4c; 
special tallow, 6%c; No. 1 tallow, 
64%4c, and No. 2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: the not all hog choice white 
grease, 7¥4c; B-white grease, 6'4c; 
yellow grease, 6¥%c; house grease, 
584c, and brown grease, 5'4c. The all 
hog choice white grease was quoted 
at 8%6c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Apr. 27, 1955 
Dried blood was quoted Wednes- 
day at $5 to 5.50 nominal per unit of 
ammonia. Low test wet rendered tank- 
age was listed at $5 per unit of am- 
monia and dry rendered tankage was 

priced at $1.25 per protein unit. 





VEGETABLE OILS 


Wednesday, April 27, 1955 





The vegetable oil market was slug- 
gish at the beginning of the week, 
with minor price changes recorded. 

Soybean oil sales were difficult to 
confirm and, according to most 
sources, activity was spotty. April 
shipment was reported to have sold 
at 115%%c, but total confirmation was 
lacking. Trading at 11%c, however, 
was confirmed. Scattered May ship- 
ment sold at 11%%c. Scattered June 
shipment was bid at 11%c. 

Trades of cottonseed oil were also 
difficult to confirm. Sales were re- 
ported in the Valley at 13%c, at 13c 
in Texas, Waco basis, and at 12%c, 
Lubbock. 

Corn oil traded steady at 13%%c. 
The peanut and coconut oil markets 
were both dull, with offerings of pea- 
nut oil at 15%c and coconut oil at 
11%4c, unsold. 

There was some improvement 
noted in the soybean oil market 
Tuesday, in regard to both activity 
and prices. Immediate shipment 
cashed at 115%c, with sellers later 
holding this shipment firm at 11%c. 
First-half May shipment sold at 
11%c, as did scattered May  ship- 
ment. First-half June shipment traded 
at 11%c. 

Cottonseed oil was bid and _ of- 
fered, location considered, but sales 
again were hard to pin down. There 
was buying interest in the Valley at 
13%c, but without action. Offerings 
in the Southeast were priced at 13%c 
and were unsold at that figure. In 
Texas, 13c was bid at common points 
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and 13c was also bid, Waco basis. 
Offerings at Lubbock were priced 
at 13c, but no trading was heard. 

The corn oil market was stronger, 
with trading of nearby shipment at 
135%c. Offerings of peanut oil were 
hiked to 16c, reportedly due to short 
supplies of cottonseed oil. Coconut 
oil was available at 11%4c. 

Activity was fair in the soybean 
oil market at midweek, but prices 
were a shade easier. Shipment for 
next week cashed at 11%c and scat- 
tered first-half May also sold at that 
level. Straight May shipment sold 
at 11%c, as did last-half May. Re- 
finers later bid 11%c for scattered 
first-half May shipment, but no sales 
were reported. First-half June ship- 
ment brought 11%c. 

The cottonseed oil market firmed 
up, with trades in the Valley at regu- 
lar points at 13%c and at good points 
at 13%c. No trading was reported 
in the Southeast and the market was 
nominal at 13%c. The market in 
Texas was also stronger, with sales 
at Lubbock at 13c and 13%c, Waco 
basis. 

There was trading of corn oil at 
13%c for May shipment. Peanut oil 
was finally wanted at 16c, but with 
offerings priced up to 17c, no trading 
came out early Wednesday. Offer- 
ings of coconut oil declined to 11%c, 


Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . 
of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 


but interest was hard to find. 

CORN OIL: Advanced %c com- 

ared with last week’s trading level. 

SOYBEAN OIL: Sold steady early, 
Yec higher on Tuesday, and steady 
at 11%c at midweek. 

PEANUT OIL: Bid at 16c early 
midweek, with offerings priced up to 
17c unsold. 

COCONUT OIL: Offerings priced 
Yec lower Wednesday fail to move. 

COTTONSEED OIL: Considerably 
firmer at midweek, advancing Yc in 
the Valley and %c in Texas. 

Cottonseed oil futures in New York 
were quoted as follows: 


MONDAY, APR. 25, 1955 


Open High Low Close Close 
May... 15.15b 15.23 15.18 15.23 15.22b 
July... 15.04b 15.09 15.09 15.12b 15.07b 
Sept... 14.38b 14.45 14.45 14.49b 


Oct.... 13.95b pie one 14.04b 14.02b 
Dec.... 13.95b 14.02 14.02 14.00b 13.98 
Jan.... 13.90b vies ae 13.98b 13.96 
1. ee 13.96b 13.95 


Sales: 14 lots. mer 
TUESDAY, APR. 26, 1955 


May... 15.25-27 15.28 15.25 15.28b 15.23 

July... 15.14 15.17 15.14 15.15b 15.12b 
Sept... 14.48b 14.49 14.47 14.49 14.49b 
Oct.... 14.02b 14.05 14.03 14.03b 14.04b 
Dec.... 14.00b at's amine 13.99b 14.00b 
Jan.... 13.95b 14.00 14.00 14.00 13.98b 
Mar... 14.00 14.00 14.00 13.95b 13.96b 

Sales: 79 lots. 
WEDNESDAY, APR. 27, 1955 

May... 15.26b 15.35 15.30 15.34b 15.28b 
July... 15.14b 15.20 15.16 15.20b 15.15b 


Sept... 14.45b 14.50 14.47 14.50 14.49 

Oct.... 14.00b 14.00 13.98 13.99 

Dec.... 18.96b 13.97 13.95 13.95 
13 


Jan.... 13.98b 13.96 13.96 3.96 14.00 
Mar... 13.94b 13.% 13,95 13.92b 13.95b 


Sales: 94 lots. 


AROMIX... 
THE MARK 
OF QUALITY 


. . because 


lost sausage revenue. A good seasoning is the 


secret of fast-selling sausage! 


te the’ 


AROMIX CORPORATION 


1401-15 W. Hubbard St. « 


Chicago 22, Ill. « 


MOnroe 6-0970-1 





DICED SWEET 
RED PEPPERS 


FIRST AND FOREMOST IN 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 
Dunn, North Carolina 


CANNED FOODS Plant No. 2 


reputation 
quality 
dependability 
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2-Strc GRINDERS 


for CRACKLINGS, BONES 
b) 4) 40 :j Role) pam yy, | ¢Ne4 - 
and other BY-PRODUCTS 


EDMANT 


quip t has enjoyed 
an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 
20 tons per hour. 





















STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 





Especially 
made for 
coloring 
sausage 
casings 


MHI Sg 


WARNER-JENKINSON MFG. CO. 
2526 Baldwin Street + St. Louis 6, Mo. 





Order Buyers 
SOUTH ST. PAUL, MINN. (Office) 
427 Exchange Building 


LA 
SLAUGHTER CATTLE 
ae 


Charles E. Lee, President 
Phones: 
LaSalle 4666-6461 


im & 
VEAL CALVES 


















LIVESTOCK CO., INC. 
HAM since | A 1876 LARD 
BACON 


WH SAUSAGE 














“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, APR. 27, 1955 
SKINNED HAMS 

Fresh or F.F.A. 


Frozen 
9 


28: % @: 29° i 
Note 
skinned. 
FRESH PORK CUTS 
Job Lot Car Lot 


Regular Hams 24%c under 


Fresh Fresh 
43 @44 Loins, und. weeks = 
41@42 Loins, 12/16 


36@37 
32@34 
oR 


Loins, 
Loins, 20/up 
2 Butts, 4/8 
2514%,@26 Butts, 8 





5144@26 Butts, 8/up 

Ribs, 3/dn. 

i 
25 Ribs, 5/up 

OTHER CELLAR CUTS 

Fresh or Frozen Cured 
121%4 Square jowls .......... 12%n 
10 Jowl butts, loose....... 10n 
11 Jowl butts, boxed ..... ung 








BELLIES 
Fresh or F.F.A. 





21% ‘ 
191, @19% 138 /Fe ss 


GR. AMN. BELLIES D.S. BELLIES 


191, @19% 








FAT BACKS 
Fresh or Frozen Cured 
| Mera es ee een swore 9n 
OU .ciscvas 7, eee 9% 
op ree 7 Ae 9% 
TOME care gt Soe ie 10%4 
i rer > Pee 11 
DE ch vcs x See. 11% 
Ue i noe ee 11% 
REO Socom COPE civcedae 11% 
PICNICS 

Fresh or F.F.A. Frozen 
25: 4/ 6 ..%..:.. 2 
2314 | A ee 2314 
ED nena ee Jd nee | 
ME acteare: wipes Ty eee 22n 
EMAGI  .00 40 sine SET EE 5s Oakes 18%n 
3), ee S/up, 2s in...... 181)n 





LARD FUTURES PRICES 















FRIDAY, APR. 22, 1955 

Open High Low Close 
May 12.85 12.90 12.80 12.80b 
July 13.15 13.17% 13.15 13.15a 
Sept.13.40 13.40 13.37% 13.40a 
Oct. piven 13.10a 
Nov. . aerate 12.87n 
Dec. 13.25 13.25 183.25 18.25 

Sales: 2,680,000 Ibs. 

Open interest at close Thurs., 
Apr. 21: May 405, July 427, Sept. 
307, Oct. 106, Nov. 11, and Dec. 
4 lots. 

MONDAY, APR. 25, 1955 
May 12.75 12.77% 12.65 12.77% 
July 13.10 13.12% 13.00 13.10a 
Sept. 13.25 13.25 13.35 
Oct. welt 13.10b 
Nov. 12.90 12.90 12.90 12.90 
Dec 13.25a 

Sales: 5,040,000 Ibs. 

Open interest at close Fri., Apr. 
22: May 388, July 434, Sept. 309, 
Oct. 106, Nov. 11, and Dee. 5 lots. 

TUESDAY, APR. 26, 1955 
May 12.75 12.75 12.42% 12.45b 
July 13.10 138.10 12.80 12.80b 
Sept.13.40 13.40 13.10 13.10 
Oct. 13.12% 13.12% 13.00 13.00b 
Nov. 12.80 12. 12.80 12.80a 
Dec. 13.05 13.05 13.05 138.05a 

Sales: 11,120,000 Ibs. 


Open interest at close Mon., Apr. 


25: May 368, July 443, Sept. 318, 
Oct. 106, Nov. 11, and Dec. 5 lots. 


WEDNESDAY, APR. 27, 1955 
May 12.40 12.42% 12.37% 12.40 







July 12.77% 12.82% 12.75 12.80a 
Sept.13.05 13. 13.10b 
Oct. 13.00 138. , 18. oo 
Nov. 12.75 12. ve 
Dec. ‘ 

Sales: 3,640,000 Ibs. 

Open interest at close Tues., Apr. 
26: May 312, July 423, Sept. 326, 
Oct. 106, Nov. 12, and Dee. 5 lots. 

THURSDAY, APR. 28, 1955 
May 12.35 12.35 12.2714 12.35 


Z 


-27 7% 
July 12. 75 12.80 
% 





Sep. 2 13.10 13.0214 13.07% 
Oct. 12.95 12.87% 12.87%a 
Nov. 1% 12.60 12.60 12.60a 
Dee. 12 i 12.90 12.90 12.90a 

Sales: 4,500,000 Ibs. 

Open interest at close, Wed. Apr. 
27: May 291, July 429, Sept. 331, 
Oct. 105, Nov. 14, and Dec. 5 lots. 


CALIFORNIA STATE 
INSPECTED KILL 


State inspected slaughter 
of livestock in California 
during March was reported 
to The National Provisioner 
as follows: r 


Cattle 4 40, 737 


Calves 
Hogs 
Sheep 





Meat and lard produc- 
tion for March: 


Lbs. 
NG. bck winaiw cree oe tine 4,577,242 
POPE GOO BOCT nv cscscvens 7,964,794 
Lard and substitutes 664,896 
SC Metein’ Jaaeea ween 13,206,932 


Total 


As of March 31, California had 
111 meat inspectors. Plants under 
state inspection totaled 339, and 
plants under state approved munic- 
ipal inspection totaled 90. 


PACKERS' WHOLESALE 
LARD PRICES 

Refined lard, tierees, f.o.b 

ron ee eee $17.00 
Retined lard, 50-lb. cartons, 

Olds  GMRCERG: cikccevc cscs 7.00 
Kettle rend., tierces, f.o.b. 

UI Boa needs sc ssicoacids 17.50 
Leaf, kettle rend., tierces, 

£.0.R. GRIARO .crccrecce 18. 
ok errr 19.123 


Neutral tierces, f.o.b. 


CREME Ginine ip Gude kin godece 19,121 
Standard shortening* 
errr ro Cer y 20.00 
Hydrogenated shortening, 
fe Nr Terre 


*Delivered, 


WEEK'S LARD PRICES 





P.S.or P.S8. or 
Dry Dry 

Rend. Cash Rend. Raw 

(Tierces) Loose Leaf 

Apr. 22..12.87%a 12.00 13.00n 

Apr. on 12.00n 13.00n 

Apr. 12.00 13.00n 
Apr. 11.8714 12.87%4n 
Apr. -12.50a 11%a 12.8716n 
Apr. 28..12.40a llign 12.8744n 

a—asked, b—bid, n—nominal. 
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HIDES AND SKINS 





Most selections of hides decline 2c 
at midweek—Some 50@52-lb. aver- 
age small packer hides sold at 11%c 
in Midwest—Country hides dull and 
quoted lower—Some interest for calf- 
skins and kipskins, but offerings lack- 
ing—Sheepskin market dull. 


CHICAGO 


PACKER HIDES: If buying inter- 
est could be considered a criterion 
of the trend of the hide market for 
the week, prices would be easier once 
volume trading developed. On Mon- 
day, bids were off %c from last 
week’s levels, but no offerings came 
out early in the day. About midday, 
a car of Northern light native steers 
sold at 15%c and later about 1,700 
River light native steers brought 15c. 
Although these sales were at steady 
levels, it was thought they were only 
made in an attempt to test the mar- 
ket as later, a large packer offered 
most selections at steady prices and 
failed to draw any counter bids. 

The hide market was quiet for the 
second consecutive day and the mar- 
ket appeared in a weak position 
Tuesday. Most selections were 
wanted, but bids %c lower than cur- 
rent levels failed to interest packers 
and only one trade was reported dur- 
ing the day. A car of Denver branded 
cows sold steady at 10%c. 

Activity finally developed Wednes- 
day, and most selections of hides 
traded at lower prices. Light native 
steers were untraded, but considered 
steady in view of earlier activity and 
were quoted nominally at 15@15%c. 
Heavy native steers sold at 114c and 
12c. Ex-light native steers did not 
trade, but were quoted lower at 
17%c, nominally. Branded steers sold 
at 10%c on the butts and heavy 
Texas, and at 10c on Colorados. No 
movement of light and ex-light 
branded steers was heard. Heavy 
native cows sold at 11%c and 12c 
and light native cows brought 14c 
and 14%c. Branded cows sold at 
10%c for Northerns and 11%c for 
Southwesterns. Northern native bulls 
sold steady at 9c. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market was generally slow this week, 
with prices on the easy side. Some 
50@52-lb. average sold at 11%c in 
the Midwest. Split weights were of- 
fered out of the Southwest at 17@ 
17%2c, but it was reportedly difficult 
to draw bids at those levels. The 
60-lb. average was quoted nominal 
in the Midwest at 10c. The country 
hide market lacked the stimulation 
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that export interest could give it and 
only nominal quotations were obtain- 
able. Straight 50@52-Ib. average 
locker butchers were quoted at 8c 
and mixed lots as low as 7¥&c. 

CALFSKINS AND KIPSKINS: Al- 
thought there was some buying in- 
terest for both calfskins and kipskins 
at steady levels this week, no trad- 
ing developed due to lack of offer- 
ings. 

SHEEPSKINS: The market for 
shearlings was slow up to midweek, 
and the only trade reported was some 
No. 2 and No. 3 shearlings at 1.60 
and .55, respectively. Dry pelts last 
sold at 27%c and 28'%c, as to quality. 
Pickled skins quoted at 7.50 for 
sheep and 6.75@7.00 for lambs. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended Apr. 23, 1955, to- 
taled 4,635,000 Ibs.; previous week, 
3,839,000 lIbs.; same week, 1954, 
7,851,000 lbs.; 1955 to date, 74,470,- 
000 Ibs.; same period, 1954, 88,555,- 
000 Ibs. 

Shipments for week ended Apr. 23, 
1955, totaled 2,366,000 Ibs.; previous 
week, 2,986,000 Ibs.; corresponding 
week, 1954, 4,576,000 Ibs.; 1955 to 
date, 50,989,000 Ibs.; same period 
1954, 72,114,000 Ibs. 


New Dye Process Promises 
Washable Glove Leathers 


Development of a truly washable 
glove leather which can be washed 
in home washers without fear of 
staining or loss of color was an- 
nounced recently by Leather Indus- 
tries of America, Inc. 

The new leather was developed by 
General Dyestuff Co., sales division 
of General Aniline & Film Corp., in 
conjunction with the Fulton County 
Tanners Association, Gloversville, 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended 


Cor. Week 
Apr. 27, 1955 1954 


Hivy. Nat, oteere 6% 1l¥%@l2 12144,@15% 
Li. NOS e MOORE a5 <2, « 15 @l5%n 
Hvy. Tex. steers ..... 10% 11 
ic Se civ canes 164%4n l4n 
Butt brnd. steers ..... 10% 11 
ge” ree 10 10% 
Branded cows ......... 104%@11% 124%,@13 
Vy. a: SOWB cis ock 114%@12 13 @13% 
Lit: MaG: OONG Aas ccleiek 14 @14% 15% @16 
Bete WE fay ox es ccose 9 @ 9% 10%@l11n 
Branded bulls ........ 8 @ 8%n 9%@10n 
Calfskins, 

ND So ee 40n 

hs. esthi wcanthea ™ ‘i 4214n 
Kips, Nor., nat., 15 26n 





SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 10n 10n 
Te TS ae 11% 114% @12n 


SMALL PACKER SKINS 


Calfskins, und, 15 Ibs..30 @35in 25n 
ipa, 20/80 0.6. sececsm @25n 15 @ién 
SHEEPSKINS 

Packer shearlings, 
NGy Oe axaicxscacees 3.00n 1.55 
ho 6 eee 27% @28} 28 





i mn 28 
Horsehides, Untrim... 8.00@8.50n 10.25@10.50n 


N.Y. HIDE FUTURES 


FRIDAY, APR. 22, 1955 













High Low Close 

Apr. 13.30 13 13.30b- 
July 13.80 13.78 13.71b- Bi 
Oct. 14.39 14.37 14. Sila 
Jan. 14.80 14.80 1 
Apr. euar ames 15 30a 
July 15. 70a 

Sales: 

MONDAY, APR. 25, 1955 

Apr. ... 13.20b ee 6.6.0 13.15b- 30a 
July ... 13.69-70 13.70 13.53 13.60 58 
Oct. ... 14.25b 14.24 14.24 14.16b- 18a 
Jan. ... 14.75b 14.75 14.65 14.65b- Tha 
Apr. ... 15.15b rie ae 15.10b- 20a 
July ... 15.60b 15.50b 65a 

Sales: 33 lots. 

TUESDAY, APR. 26, 1955 

July ... 18.55b 13.61 13.47 13.47 
Oct. ... 14.16b 14.20 14.05 3b- O7a 
Jan. ... 14.65b 14.60 14.60 b- 58a 
Apr. 15.10b eas eae b- 10a 
July hy 40b- = 60a 
Oct. ° F 15.80b-16.05a 

Sales: 36 lots 

WEDNESDAY, APR. 27, 1955 
July ... 13.45 13.45 13.29 13.31 
Oct. ... 14.00 14.00 13.85 13.87 86 
13.95 

Jan, ... 14.55 14.55 14.35 14.37b- tla 
Apr. ... 14.90b ee ania 14.82b- On 
July ... 15.30b alae iene 15.22b a 
Oct. ... 15.70b canis came 15.62b- 75a 


Sales: 102 lots. 


THURSDAY, APR. 28, 1955 








July 13.36 13.30b- 33a 

i. 13.90 13.90 

JGR. 5. 14.45 14.40b- 45a 

ADR. 26: 14.90 1 tb- 92a 

July ... 15.2 ere 1: b- 35a 

Oct. ... 15.60b 15.66b. Sha 
Sales: 36 lots 
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Week’s Closing Markets 





THURSDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$17.40; average, $16.10. Provision 
prices were quoted as follows: Under 
12 pork loins, 44 bid; 10/14 green 
skinned hams, 41@42; Boston butts, 
28 nom.; 16/down pork shoulders, 
25% nom.; 3/down spareribs, 3414; 
8/12 fat backs, 9%4@9%4; regular 
pork trimmings, 14 nom.; 18/20 DS 
bellies, 18% nom.; 4/6 green picnics, 
25; 8/up green picnics, 18%. 

P. S. loose lard was quoted at 
11.87% nom. and P. S. cash lard in 
tierces or drums at 12.40 asked. 


Cottonseed Oil 


Closing cottonseed oil futures in 
New York were quoted as follows: 
May 15.39b-42a; July 15.26b-28a; 
Sept. 15.50b-56a; Oct. 14.00b-02a; 
Dec. 13.95; Jan. 13.97; and Mar. 
13.91. 

Sales: 77 lots. 


Meat Index Down More 


Meats were among the farm prod- 
ucts which declined in price during 
the week ended April 19, as the in- 
dex fell 0.8 of a percentage point 
to 83.4 from 84.2 the week before. 
Average primary market prices de- 
clined 0.2 to 110.3 on the basis of 
the 1947-49 average of 100 per cent. 
On the other hand, tallow rose 4.6 
and hides, 4.2 per cent. Live steers 
declined 3.4 per cent. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail, in the 
week ended Apr. 23, with compari- 
sons: 
Week ended 


Previous Cor. Week 


Apr. 23 Week 1954 
Cured meats, 
pounds 8,373,000 18,764,000 9,112,000 
Fresh meats, 
pounds . 5,120,000 23,837,000 47,637,000 


Lard, pounds... 1,148,000 2,028,000 3,192,000 


PHILADELPHIA FRESH MEATS 
Tuesday, April 26, 1955 
WESTERN DRESSED 

BEEF (STEER): 


CUEOD, I 50 055 FS kein ec en de $42.00@44.50 


ee ee 40.50@43.50 

OGL ENCED. Gin e'eiviceks kw cneran 36.75@39.00 
COW: 

Commercial, all wts............. 30.00@32.00 

SERRE; WRIA es 5 sp's ve vs cares ers 27.00@ 29.50 


VEAL (SKIN OFF): 


POI. TREO sain Ssists'n wa a eele ae 36.00@40.00 
COENG, TOD co vicccccccsesces - 36.00@40.00 
Good, 50/80 ....... ccc eceececees 25-00@81.00 
ROE RPE coc de o.d.sin e540 aed 32.00@35.00 
Rees TE Si os reSbu cedmeeeces 32.00@36.00 
Commercial, all wts............. 26.00@30.00 
oh ieee 1 is Se ee 22.00@26.00 
LAMB: 
RNG. “MIE <6 0 p09: 40°9. acouenne ere 44.00@46.00 
oS RE eee 40.00@44.00 
ND OMEIIIEE «6 535, 4-o-nragrnece ose ee 44.00@46.00 
NEG | INO locas setae sews 40.00@44.00 
eee eee eee 40.00@44.00 
PUNE EN UI Deg nc vuiacack a ae 36.00@40.00 


MUTTON (EWE): 
SR, TOWNE <6 55 oa kia e bu 20.00@ 22.00 





oe a nN a 18.00@20.00 
PORK, CUTS—CHOICE LOINS: 
(Bladeless included) 8/12...... 44.00@46.00 
(Bladeless included) 12/16...... 42.00@44.00 
Butts, Boston style, 4/8........ 32.00@34.00 
Spareribs, 3 Ibs. down.........:. 36.00@38.00 
LOCALLY DRESSED 
STEER BEEF (lb.): Prime Choice Good 
Hindqtrs, 600/800 .... 58@61 51@54 46@50 
Hindqtrs, 800/900 .... 58@60 50@52 45@47 
Rounds, no flank...... 48@52 47@51 44@47 
Hip rd., with flank.... 46@50 45@49 42@46 
Full loin, untrim...... 68@75 54@58 46@52 
Short loin, untrim..... 86@95 66@72 58@64 
poe (T bone) .....:.. 70@76 54@58 44@48 
Aym CHUCKS ... 20.03, 34@37 34@36 30@34 
ar 35@37 35@37 35@37 
Short plates ......... 18@15 18@15 18@15 
Pork loins 8/12.48@52 Sk. hams 10/12. .48@50 
Pork loins 12/16.47@50 Sk. hams 12/14. .48@50 
Spareribs, 3/dn..41@43 Bos. butts, 4/8. .37@39 


Animal Foods Production 


Canned food and canned of fresh 
frozen food component for dogs, 
cats and like animals, prepared under 
federal inspection and _ certification 
for the months of January, February 
and March, 1955 were reported by 
the U. S. Department of Agriculture 
as follows: 35,271,731, 33,922.667 
and 39,584,515 Ibs. respectively. 


HOG-CORN RATIO 


The hog-corn ratio for barrows 
and gilts at Chicago for the week 
ended April 23, 1955, was 11.3, ac- 
cording to a report by the U. S. De- 
partment of Agriculture. The ratio 
compared with the 11.7 ratio re- 
ported for the preceding week and 
17.7 recorded for the same week a 
year ago. These ratios were cal- 
culated on the basis of yellow corn 
selling at $1.480 per bu. in the week 
ended April 16, 1955, $1.472 per bu. 
in the previous week and $1.574 per 
bu. for the same period a year earlier. 


VEGETABLE OILS 


Wednesday, April 27, 1955 
Crude, cottonseed oil, carlots, f.o. 










b 

WERE invest eneneses .. 13% @ 13% 

Southeast ........ ~ 13%n 

Co” Pee rrr 13@13%pd 
Corn oil in tanks, f.o.b. m 135 pd 
Peanut oil, f.o.b. mills .. 1 
Soybean oil, f.o.b. mills ..... 1144pd 
Coconut oil, f.o.b. Pacific Coas 115%a 
Cottonseed foots: 

Midwest and West Coast ........ 2@ 2% 
ERY Sr eee ey TT 2@ 2% 
OLEOMARGARINE 
Wednesday, April 27, 1955 
White domestic vegetable ............+..+5- 26 
pT ore nice rire re ric oe 
ere ee eee eo 24 
Water churned pastry ...........-. ee rec: 
OLEO OILS 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels)...9%@ 9% 
Extra oleo ofl (drums) ........cscecee 14 @14% 


MARCH KILL BY REGIONS 


United States federally inspected 
slaughter by regions in March, 1955, 
with comparisons: 


(Thousand head) 
Cattle Calves Hogs Sheep 





Ni. AG. RAO sks eek 126 138 543 226 
8B. Atle Brees vivccs +s ve 42 25 227 nae 
N. C. States 312 233 «1,400 113 
N. ©. States - Rai? ee 110 2,059 394 
N. ©. States—S. W... 149 28 502 111 
S. Cent. States ...... 158 79 406 98 
Mountain States ..... 106 8 97 114 
Pacific States ........ 198 38 258 189 

RIES eres 1,524 660 5,491 1,244 

I ae 1,313 517 «44,638 1,080 

Mar, 1954 totals ....1,511 660 4,554 1,149 


Other animals slaughtered under federal in- 
spection, (number of head): Mar. 1955: Horses, 
19,673; Goats, 6,115. Mar. 1954: Horses, 20,499; 
Goats, 10,690. 
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trolley hook. KOCH 


Y%4-inch bar stock, all welded. 


Complete $45.00 


2518 Holmes St. 


KOCH SUPPLIES Kansas City 8, Mo. B 
Phone Victor 3788 





KOCH SAF-T-LOK 


Locks Trolley on Track . . . AUTOMATICALLY 
Releases automatically too 
One Man Can Safely Remove Carcass 


No longer a 2-man job to remove meat 
from an overhead 
SAF-T-LOK holds the trolley securely on 
the track. Locks in open position if de- 
sired. Can be easily, quickly removed 
from track for use at any unloading point. 
Made of 
Ready to use with any standard size 
track and trolleys. 


Ship. wt. approx. 20 lbs. 







Trolley A is in locked 
position. As trolley B 


rolls into the locked position it will automati- 
cally release A. Trolley C was released when 
trolley A rolled into locked position. 


THE NATIONAL PROVISIONER 
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.3, ac- 
S. De- | Junior Grand National Sale prayer LIVESTOCK AT Hog Weights Continue to 
> ratio H : 
on? | Grosses Record $232,681.37 KETS IN MARCH Decline at Major Markets 
: " ; Mar., 1955 4 195 ; 
k and Farm Boys and girls grossed a i pn AAR asset With average prices on hogs around 
¢ ¢ lw . 4 “ . . 
reek q | total of $232,681.37 trom the sale of Chicago -oeeeeeeeeesses 187,660 201,721 the eight large midwestern markets 
aa ros a : SSO See roe . > 
e cal. | 2,764 head of livestock which had Denver. Spa ae : yt ranging from $9 to $10 below last 
y corn | competed for prizes at the 9th annual — rj, Worth ------------ 38.086 fray, year for March, weights continued 
t ‘ e " ~ a ete ® , ° 
, week | Grand National Junior Livestock Ex- Kansas City -.......... 79.064 101,588 to decline at all centers. Only one 
er bu. | position at San Francisco. At auction, Qmahe = rerveseeeeesee. } 192,324 market, Indianapolis, showed a heav- 
74 per | 781 head of cattle brought a total of St. Louis NB’ "e 84.791 ier average weight for March than 
t = 2 Rape q Si DICY cccccccescece 232 ; ; ' 
sarlier, $173,366.60, 963 hogs sold at $39,- 3. St. Peat ein a year earlier. Weights of hogs at 
252.75 and 1,020 lambs cashed at Totals wala Other points were either the same 
$20 062 02 All ld th k t MES Soc sheatee veces 1,001,036 1 h 1 
20,062.02. sold over the market. or lower than last year. 

> a ‘ CALVES ; - 

Ed Evart’s Sevastopol Meat Co., ili ccsnccawies vos 5,831 9,466 Hogs at 225 lbs. averaged 7 lbs. 
mn paid $36 per cwt. for the champion _—fincinnatl ..........--. Sage tor. lighter at Kansas City than last year 
"13 Hereford steer shown by Phillip Cody eee or ree ey for the widest decline in weight re- 
aera § and $33 for the four prize Yorkshire Kansas City ............ 6,841 11,277 ported by any of the large centers 

io 7 Oklahoma City ........ 6,055 5,944 ° : 
rtd hogs shown by Charles Cole, Ronald Omaha so weseeeeseeeeees 4.437 81656 so far this year. The trend was first 
ares : Oe I sce svc seows 3% 5,386 . : , 
11562 Bruno, Sally Curtis and Joan Sola. A ian ee 16,353 oo 300 noticed last December, when declin- 
: Fy , » 9 : . ° 
@ 2% top of $33 per cwt. was paid by nm pea ae ing hog-corn price ratios tended to 
Richard Taira of Santa Maria for five eRe pa 130006 “jas.e01 ‘discourage feeding of hogs to heavy 
area — ow fa by eyed HoGes weights. 
Maddox, Kay Dale and Raymond An- chicago ................ 227,263 153,761 
solabehere. © ; egg apiece bpd 61.878 CANADIAN LIVESTOCK 
™ . Nits Aids scavace 3,922 3,855 
> Fort Worth ............ 9.862 7,875 Me 55. average ices r 
ma = ; , Indianapolis eee 193'902 i che erp eee fn 
23 Oklahoma City Named Site Kansas City ........... 88.800 40,348 ivestock at 11 vanadian markets as 
1 Gout Vel of te Omaha rat i peneeaie: 175'633 124°517 reported to THe National Provt- 
OF BE niin reas ycsns 101,666 81,722 aii 
; am. oo a aa oe 
, ili lt ; , Eg. apeteeaheaeae 3, : STEERS VEAL i8* LAMBS 
: —— City won out in voting HUE MEU ose eccs te. 232,790 188,675 ee ler ~ y 
mit at a Denver meeting which decided A ee 1,508,455 ‘1,204,519 "date 269,000” 405,000 172,000 
*O14% the site of the Cowboy Hall of Fame snear Toronto .....819.36 $26.08 sui 12 $22'28 
a. on a basis of nearly two to one. The Chicago i eeeeeeeeeeeees 6,872 39,742 Winnipe : iran aH nt 7 ine 
' «ane ; innati .......-. +000 355 Calgary ..... 17. 22. 20.31 18.01 
hall will be a permanent museum Denver! ovo... cso. 1221655 1S5988 Edmonton... 17:55 25.27 20.98 19.81 
serve , , - OR ee i ‘335 ? eel Y 2195 “3h 
NS dedicated to preserve cowboy lore Indianapolis ............ 4,730 6,040 oe by = ey 32 a 
1 and to the cattle industry as it was or ly 38,758 19,165 Moose Jaw 17-04 18.98 20.06 
pres established in the West. Omaha waceeeeetencenen 76.340 75,400 Regina ...... 17:26 23:96 19:95 16.00 
5! S a Eee ee o 3, y 4 % watt 68 22. 21. ries 
mr Final votes of the trustees were: St. Louis NSY 72.212...) 15,887 — pac - a 
Oklahoma City, 20; Dodge City, Sst. Pam 100005 33% — errr 
ie Kan., 11, and Colorado Springs, 1. aie. oe, 688.171 was Agricultural Exports Up 
} 296 : i 
, ie P United States agricultural exports 
‘ 113 N. a. Ewe Mutton to Russia LIVESTOCK CAR LOADINGS at $2,200,000,000 were 15 per cent 
= New Zealand recently shipped A total of 7,871 cars was loaded higher in value during the first eight 
} 98 - ° . . 
114 11,000,000 Ibs. of ewe mutton to with livestock during the week ended months (July-February) of 1954-55 
1,244 Russia in two ship loads, which rep- April 16, 1955, according to the than the $1,900,000,000 during the 
att resented the largest single  ship- American Association of Railroads. corresponding period of 1953-54, the 
al r . . P . 
—— ments of the meat ever sent to the This was an increase of 556 cars U. S. Department of Agriculture has 
Horses Soviet Union from N. Z. Last year over the same week of 1954, but 635 estimated. Livestock products were 
20,499; P ‘g y : . . ~ Pp 
Russia brought about 12,000,000 Ibs. fewer than in the like period of 1953. all ahead of the year before. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 23, 1955, as 
reported to The National Provi- 
sioner: 

CHICAGO 
7,987 hogs; Wilson, 5,723 
hogs; Agar, 10,324 hogs; Shippers, 
7,419 hogs; and Others, 13,678 hogs. 

Totals: 24,308 cattle, 1,233 calves, 
45,131 hogs, and 5,546 sheep. 


KANSAS CITY 
Cattle Calves Hogs 
Armour . 2, 674 2,626 


Armour, 


Shee 2p 





Swift 897 3,200 
Wilson os ee 
Butchers. 6,060 32 812 
Others 986 





1,603 9,963 11,443 


OMAHA 


Totals .13,182 





Cattle and 
Calves Hogs Sheep 
Armour 7,462 9, 444 2,310 
Cudahy 4,104 &: 2,431 
Swift ..... 5 5 9% 719 
Wilson . 2 5,540 2,660 
Am. Stores. 1,004 : aes 
Cornhusker. 806 
O'Neill ... 618 
Neb. Beef . 609 
Kagle.... 121 
Gr. Omaha. 854 
Hoffman .. 97 
Rothschild . 1,148 
oo ee 1,443 
Kingan 1,656 
Merchants . 88 ake 
Others 1,692 11,507 
Totals .80,520 10,666 8,120 


E. ST. LOUIS 
Cattle Calves Hogs 
~ 349 10, 







Armour 


Swift .. 3,15 58 1,918 14,772 
Hunter . 961 3,312 
Bell .... has 2,018 
Krey ... 4,013 
Laclede . : 
Luer 


2,467 34,657 3,829 
8ST. JOSEPH 


Totals. 7,004 


Cattle Calves Hogs Sheep 
Swift 3,862 530 12,923 5,568 
Armour . 3,782 450 7,061 1,191 


Others 5,042 543° 3,506 411 


Totals*12,686 1,523 23,490 7,170 




















*Do not include 130 cattle, 234 
calves, 1,462 hogs and 5,953 sheep 
direct to packers. 

SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 4,520 1 1,404 
Sioux City 

Dr. Bf. 1,009 oes oa 
Swift 3,375 1 1,866 
Others. 513 2 ae 
Butchers.11,570 1,456 

Totals .20,987 4 30,622 4,816 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,342 269 1,553 227 
Kansas . 511 
Dunn ... 93 aise Pre 
Dold sie 156 rr" 461 
Sunflower 69 ‘ 
Pioneer . re 
Excel .. 400 ee 
Armour . 85 2,421 
Swift ‘ = a re 
Others . 1,596 ame 409 2,024 
Totals. 4,252 269 2,423 6,301 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 1,641 100) 1,250) =1,560 
Wilson . 1,698 192 1,331 1,866 
Others . 3,435 358 895, 548 

Totals* 6,774 650 3,476 3,974 

*Do not include 680 cattle, 504 
calves, 5,419 hogs and 225 sheep 
direct to packers, 

LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour . 246 26 21 
Swift .. 491 dae ° 
Wilson 533 40 ‘ 
Acme P TOS ° ° 
Commercial 645 eee wie ‘ 
United . 642 32 343 . 
Atlas .. 629 wigs Te ° 
State .. 441 
Ideal ... 418 wee 
Quality . 414 Lacs 
Others 943 #1 


. 3,726 


Totals. 8,894 1,041 1,702 


40 





DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,700 -.. 2,487 5,153 
Swift .. 1,731 179 2,464 8,827 


Cudahy . 690 119 
Wilson . 555 es 
Others . 8, 52 151 


2'352 "363 
1,989 439 


Totals. 13, 128 449 9,292 14, 782 


CINCINNATI 

Cattle Calves Hogs Sheep 
i ae R “a 183 
Kahn's i ere: eee 
Meyer Aco Sa 
Sehlachter 139 40 os 
Northside. ... i sae aaes 
Others 3,698 1,151 14,951 8 

Totals. 3,837 1,191 14,951 191 


8T. PAUL 
Cattle Calves Hogs Sheep 
Armour . 6,766 3,972 14,619 684 
Bartusech. 1 — eae 
Rifkin .. 7 
Superior . 1,7 





Swift 7,060 3,926 22,719 
Others 3,102 1,871 11,212 
Totals .20,975 9,794 48,550 





FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,297 1,136 1,005 14,552 








Swift .. 1,750 1,494 14/333 
Bl. Bon.. 504 77 2 
City, . 572 54 coe 
Rose nth: l 60 ave éaum 301 
Totals. 4,183 2,154 2,630 28,888 
TOTAL PACKER PURCHASES 
Same 
Week end. Prev. Week 
Anr. 23 Week 1954 
Cattle 7 256 422 33 68 
Hogs 261, 111 206,206 
She op 99,121 88.318 78,063 


CORN BELT DIRECT 
TRADING 

Des Moines, Apr. 27— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 


Hogs, good to choice: 
160-180 Ibs. ........$14.15@16.10 
180-240 lbs. 15.90@16.90 
240-300 Ibs. 15.00@16.90 
300-400 Ibs. 14.40@15.90 


Sows: 


270-260 Ibs. 
100-500 Ibs. 


14.15@14.85 
11.90@ 13.75 


Corn Belt hog receipts 
were reported as follows 
by the U. S. Department 
of Agriculture: 

This Last Last 
week week year 
est. actual actual 
43.500 49. noo ppl 





33, 000 
45.000 
33.500 
37.000 





38.090 59.000 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Apr. 27, were as follows: 


CATTLE: 


Steers, ch. & pr.... None rec. 


Steers, gd. & ch... .$21.50@25.00 
Steers, com’l & gd.. 19.00@22.00 


Heifers, ch. & pr... 
Heifers, util. & com’ 


None rec. 
15.00@18.00 


Cows, util. & com’l. 12.00@14.50 

Cows, can, & cut.... 10.00@13.60 

Bulls, util. & com'l. 15.00@17.00 
VEALERS: 


Choice & prime : 
Good & choice ..... 
Util. & com’l 


$24.00@ 26.00 
20.00@ 24.00 
12.00@16.00 





J eee eee 7.00@ 9.00 
HOGS: 

Choice, 180/270 ....$16.75@18.00 

Sows, 400/down .... 14.50 only 
LAMBS: 

Ch. & pr. spring.... None ree, 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


St. L. N.S. Yds. 


BARROWS & GILTS: 

Choice: 

120-140 lbs.. None rec. 
140-160 Ibs. .$16.25-17.00 
160-180 Ibs... 
180-200 . Ibs.. 1 
200-220 Ibs... 
220-240 Ibs... 
240-270 Ibs.. 
270-300 Ibs... 
300-330 Ibs.. 
330-360 Ibs.. 


Medium: 
160-220 Ibs... 


None rec, 
None ree. 


7.00-17.35 16,75-17.35 
16.75-17.35 16.75-17.35 
16.50-17.10 16.50-17.25 
16.00-16.75 16. 00- 16. 75 
15.50-16.35 15.5 

None rec. 
None rec. 





None ree, 


None rec. 


SOWS 
Choice: 





Chicago Kansas City 
HOGS (Includes Bulk of Sales): 


None ree. 
None rec. 


16.75-17.25 $15.00-17.00 $16.00-16.75 


16.50-17.00 
16.75-17.00 
16.50-17.00 
16.00-16.75 
15.25-16.00 
None ree. 

None rec, 


None rec, 





Omaha 


None rec. 
None rec. 
$16.00-17.25 
16.50-17 
16.50-17.50 
16.50-17.50 
15.75-17.00 
15.00-16.00 
14.50-15.25 
14.50-15.25 


13.00-16.25 


April 26, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. Paul 


None ree, 
None rec, 
None ree, 


-50 $16.25-17.25 


iS 00-17.50 
95 





13 00-16.00 
14.50-15.50 
13.75-15.00 


None ree, 


270-300 Ibs... ponly 15.00-1: .75-1 14.50-14.75 
3 yonly = 15. 15 ; 1 14.50-14.75 
14.75 14.50-15. 0 F ah 14.00-14.50 

14.75 14.00-14.75 13.75-14.25 13.75-14.5 13.50-14.00 

14.50 13.50-14.00 13.75-14.00 13.00-14.00 13.00-13.50 

5-14.00 12.50-13.50 13.25-13.75 13.00-14.00 12.25-13.00 


Medium: 


250-500 Ibs.. None rec. None rec. None ree. 


12.00-14.50 


None ree, 


SLAUGHTER CATTLE & CALVES: 
STEERS 

Prime: 

700- 900° Ibs.. 26. 00- 28. 50 25.50-30.00 
900-1100 Ibs... 29.! 3.00-30.50 
1100-1300 Ibs.. 2 5 
1300-1500 Ibs. 
Choice: 

700- 900 Ibs.. 2 
900-1100 Ibs. . 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Good: 

700- 900 Ibs.. 
900-1100 Tbs.. 
1100-1300 Ibs.. 


Commercial, 







None ree, 
None ree, 
None rec, 
None ree, 





3.00- 29. ‘00 


21.75-25.25 
22.00-26. 

22.00-26. 
22.00-26. 





19.00-22.00 18.50-22.50 
19.00-22.00 18.00-22.50 
19.25-22.00 18.00-22.50 





all wts. .. 18.00-20.50 16.25-19.50 16.50-19.00 16.75-19.25 15.00-18.50 
Utility, 
all wts,. 15.50-18.00 14.50-16.25 13.00-16.50 14.25-16.75 14.00-15.00 


HEIFERS: 
Prime: 

600- 800° Ibs., 2 
800-1000 Ibs.. 


None rec, 
5 None rec, 





23.50-25.00 23.50-25.00 23.00-24.75 
24.00-25.50 23.50-25.50 23.50-25.2 
Choice: 

6Q0- 800 Tbs... 
800-1000 Ibs... 





50-24.50 21.00-24.00 21.00-23.50 21.00-23.50 


22.50-24.50 21.50-24.25 21.00-23.50 21.00-23.50 


92.00-24.00 
22.00-24.00 
Good: 

400- 700 Ibs.. 
7T00- 900 Ibs.. 
Commercial, 


19.00-22.50 19.00-21.50 


17.50-21.00 18.00-21.00 
19,25-21.50 1 


-50-21.00  18.00-21.00 





-29 00 





all wts. .. 17.00-19.00 16.00-19.25 15.00-17.50 14.75-18.00 14.00-18.00 
Utility, 

all wts. 13.50-17.00 13.50-16.00 11.50-15.00 13.25-14.75 18.00-14.00 
COWS 

Commercial, 

all wts. 13.75-15.75 14.00-15.50 13.00-14.50 13.50-15.00 14.00-16.00 


Utility, 
all wts. 12.50-13.75 11.75-14.00 11.50-13.00 11 
Canner & cutter, 
all wts. 10.00-12.50 


0-13.50 12.00-14.00 


9.75-11.75 9.50-12.00  9.50-11.50 10.00-12.00 


BULLS (Yris. Excl.) All Weights: 
ONE .adsaes None ree. 13.00-15.00 None ree. 12.00-13.75  13.50-14.00 


50-15.00 15.75-16.% 
50-13.50 14.50-17 
10.00-12.50 


Commercial . 1% 
Utility y 
Cutter 









13.50-14.00 13.75-15.00 
12.50-13.50 12.50-13.75 
13.00-14.50 11.00-12.50 11.00-12.50 


13.50-14.00 
13.00-15.50 
13.00-15.50 





VEALERS, All Weights: 
Ch. & pr.... 23.00-28.00 25.00-2 
Com'l & gd.. 16.00-23.00 16.002 


21.00-24.00 
15.00-21.00 


20.00-22.00 
14.00-20.00 


20.00-25.00 
14.00-20.00 





CALVES (500 Lbs. Down): 


Ch. & pr.... 21.00-26.00 19.00-23.00 
Com'l & gd.. 15.00-21.00 14.00-19.00 


19.00-22.00 
14.00-19.00 


é 16.00-19.00 
3.00 14.00-16.00 
SHEEP & LAMBS: 
SPRING LAMBS: 


Ch. & pr.... 22.50-% 
Gd. & ch.... 





0 None ree. 
21.00-22.50 None rec. 


21.75-22.75 21.50-22.00 
20.00-21.75 21.00-21.50 


None ree, 
None rec. 
LAMBS (110 Lbs. 
Ch. i P6i..% 
Gd. & ch... 


Down) (Wooled): 
None rec, 21.25-22.00 
None rec.  20.00-21.50 


None rec. 
None rec. 


20.50-21.00 


20.75-21.25 
75 19.00-20.75 


19.50-20. 
LAMBS (Shorn, 105 Lbs. Down): 
Ch. & pr.... 18.25-19.25 19 


Gd. & ch.... 17.50-18.50 18.5 


18.25-19.25 
16.25-18.25 


19.00-19.50 
18.50-19.25 


19.50-20.00 
18.00-19.75 





EWES (Wooled) : 


Gd. & 7.00- 8.00 5.50- 6.5) 


Ch... 6.50- 7.50 4.75- 5.50 7.50- 8.00 
Cull & util... 6.00- 7.00 4.00- 5.50 5.00- 6.50 3.00- 4.75 4.50- 7.0 
NOTE: Chicago and Omaha ewe prices on shorn basis. 
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Specia 
AL PR 
number 
13 cente 


Chicagot 
Kan. Cit 
Omaha* 4 


Sioux © 
Wichita’ 
New Y or 


Milwauk 


Totals 


Chicago} 
Kan. Ci 
Omaha* 


Sioux C 
Wichita’ 
New Yo 
Jer. C 
Okla. C€ 
Cincinna 
Denvert 
St. Paul 
Milwauk 


Totals 


Chicago: 
Kan. Ci 
Omaha* 
B. St. I 
St. Jose 
Sioux (¢ 
Wichita 
New Yo 


Cincinns 
Denvert 
St. Pa 
Milwaul 

Total: 
*Catt 
+Fede 
includin 


§Stoe 
slaught 


Cc 
Ins 
Cana 
April 


Wester 
Eastert 


Tota 
Wester 
Easter 

Tota 


All-hog 
grad 


Weste 
Easter 


Tota 


Re 
stock 
4\st 
for \ 
Salabl 
Total 

dire 
Prey. 
Salabl 
Total 
dire 


*In 


API 








TS 
sday, 
eting 


. Paul 





5-13.00 


ie rec, 


le rec, 
ie rec, 
le rec, 
ie rec, 





le rec 
le rec, 


0-24.00 
1)- 24.00 


4)-22.00 
1-22.00 


0-18.00 


0-14.00 


0-16.00 
0-14.00 
0-12.00 
0-14.00 
0-14.00 


0-15.50 
0-15.50 


0-25.00 
0-20.00 


0-19.00 
0-16.00 
ie rec, 
le rec. 


0-21.00 
0-20.75 


0-20.00 
0-19.75 


0- 8.00 
0- 7.00 


YNER 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 

Week 
ended Cor. 
Apr. 25 Prev. Week 


1955 Week 1054 
pel gael 


Chicagot ... 
Kan. Cityt.. 
Omaha*t 

BE. St. Louist 
st. Josepht.. 





Sioux € 
Wichita*} ‘ 
New York & 

Jer. Cityt. 12,049 8,696 10,125 
Okla. City*£ 8,608 446 
Cincinnati§ 4,068 TIS 

12,083 





Denver{ .... 13 4 
17,8 73 15,580 
5 5,110 


St. Pault 
Milwaukeet . a: 
Totals .. .163,034 148,672 165,908 
HOGS 
Chicago : 
Kan. € ity { 
QOmaha*t ... 
E, St. aid 
St. Josepht.. 
Sioux City 
Wichita*t .. 
New York & 
Jer. City+. 


28,460 
9,092 





35,045 











Okla. City*? 9,406 

Cincinnati 11,998 

Denvert 7,906 

St. Paulf .. 32,418 

Milwaukee? 3,661 
Totals - 291,786 295, 358 233,940 

SHEEP 

Chicagot 5.546 4,194 

Kan. Cityt.. 11,443 8,277 

QOmaha*t ... 10,6 808 

BE. St. Louist 38, 3,061 

St. Josepht.. 12, 11,467 

Sioux Cityt. 5,4 5,142 

Wichita*} ‘; 3,658 





New York & 
Jer. City*. 51,058 
Okla. City*t 4,199 











Cincinnati§ . 191 
Denvert .... 11,5 4 7 334 
St. Pault... 1, * 090 
Milwaukeet . 707 678 
Totals -118,464 111,5 DAS 
*Cattle and calves. 
+Federally inspected slaughter, 


ine eLeing directs. 
Stockyards sales for local slaugh- 
ter. 
§Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in 


Canada for week ended 
April 16: 
Week 
Ended Same 
April 16 week 
1955 1954 


CATTLE 














Western Canada... 13,599 
Eastern Canada 14,993 
SONS sisccces 20000 
HOGS 
Western Canada... 160 34,480 
Eastern Canada .. 141 17.205 
RMD os aici 's 50's 114,301 81,642 
All-hog carcasses 
os  : Saeeneg 21,057 80,671 
SHEEP 
Western Canada .. 2,862 3,280 
Eastern Canada .. 2,404 2,360 
ORIG 5kscsain ae 5,640 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Apr. 23: 
Cattle Calves Hogs* Sheep 
Salable 139 8S 
Total (Inc. 
directs) .4,694 2,372 20,588 26,633 
Prey. week: 
Salable .. 153 18 
Total (Inc. 
directs) .4,812 2,360 20,728 18,381 


*Including hogs at 31st St. 


APRIL 30, 1955 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 











800 14,000 3,000 
36 7,258 840 
46 1; 2 2 
419 7,50: 7.951 
100 16,500 4,000 
300 10,500 5,500 


1,119 34,502 17,451 
1,661 29,476 15 
1 
1 











'B88 31,219 5,388 
,O88 35,551 11.961 


te 10.436 





*Including 482 cattle, 5,355 hogs 
and 4,411 sheep direct to packers. 





SHIPMENTS 

Apr. -.. 2,000 2,000 
Apr. 33 2,217 366 
Apr. 144 
Apr. i 16 «1,564 
Avr. 26.. 8; eee ee 
Apr. 27.. 7,000 -»» 1,500 3,000 
Week so 

far ....18,730 5,064 7,439 
Wk. ago. .14,474 3,483 7,918 


Yr. ago. .10,573 
2 yrs. ago 15.409 


4,561 2,085 
2.265 2,004 


APRIL RECEIPTS 





1954 
138,740 
7,126 
166,100 
31,931 


155 1954 
CRUE ee o's tra a 67,805 54,100 
TIOGE cccacecce Goeee 22.902 
ET 28,324 13,151 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
engo, week ended Wed., April 27: 


Week Week 

ended ended 
Apr. 27 Apr. 20 
Packers’ pureh.... 37,088 35,020 
Shippers’ pureh... 8,499 6,845 
WOLNe.- Ske causss 45,587 41, 365 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Apr. 27, were re- 
ported as shown in the 
table below: 

CATTLE: 
Steers, ch. & pr. None ree 
Steers, gd. : 3.00@: 24.7 7 
Steers, commercial... 17.50@20.00 
Heifers, gd. & ch... 20.00@22.5( 
Heifers, util. & com’! 15.00@17 

Cows, util. & com’l. 

Cows, can. & cut.. 

Bulls, util. & com’l. 

(vealers) 









10. 00a 12.75 
15.50@18.° 


CALVES: 
Good, & choice . $22.00@ 24.00 


Com'l & good ...... 16.00@21.00 

Cull @ Uciety isccis 12.00@ 14.00 
HOGS: 

Choice, 195/290 .$17.00@19.25 

Sows, 280/350 ...... 14.00@15.09 


LAMBS: 


Choice & prime None rec. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Apr. 22, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 286,000 414,000 195,000 
Previous 
week 276,000 412.000 189.000 
Same wk. 
1954 288,000 350,000 163,000 


1955 to 

date 4,292,000 
1954 to 
date 4,572,000 6,095,000 2,659,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 


markets, week ended Apr. 21: 
Cattle Calves Hogs Sheep 


7,399,000 2,770,000 





Los Ang. ..10,300 1,425 1,175 125 
N. Portl. .. 2,400 2501,900 650 
San Fran... 1,500 175 900 1,500 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the 

week ended April 23, 

STEERS AND HEIFERS: Carcasses 

Week ended Apr. 28.... 
Week previous ... 

Same week year : 


USDA Marketing Service for 
1955 with Comparisons) 
BEEF CURED: 
Week ended Apr. 23.... 13,193 
Week previous ....... 16,: 
Same week year ago.. 


16, 98S 








7 
28,218 











COW: PORK CURED AND SMOKED: 
Week ended “wd 3... 2.019 Week ended Apr 267 047 
Week previous . Sng 1.926 Week previous - 266,858 
Same week year ago... 1,611 Same week yeur ago.. 388,080 

BULL: LARD AND PORK FAT: 

Week ended Apr. 23 : Ano Week ended Apr. 23 7,700 
Week previous ......... 344 Week previous es 6.82 
Same week year ago.... 451 Sume week year ago, eed 

VEAL: 

Week ended Apr. 22.... 11,206 LOCAL SLAUGHTER 
Week previous P 9,722 CATTLE: 
Same week year ago 9,926 Week ended Apr. 28 12,049 

LAMB: Week previous ere 8,696 

Sume week year ago... 10,125 


Week ended Apr. 23 


Week previous CALVES: 








Same week year ago.... 31,565 Week ended Apr. 12,528 

MUTTON: Week previous 10,117 

Same wee nur ag 7 

Week ended Ape: 2! 1.295 ime week year 10,497 
Week previous 652 HOGS: 

Same week year : 1,116 Week ended Apr. 2! 15,671 

HOG AND PIG: Week previous 5,732 

Same ek “ar ag is a) 

Week ended Apr. 23.... 7.136 ene: Week” year ago OS 
Week previous ......... 6,397 SHEEP: 





Same week year ugo.... 
PORK CUTS: 

Week ended Apr, 23....1 

Week previous ere 

Same week year 
BEEF CUTS: 

Week ended Apr. 

Week previous 


52 





Week ended Apr. 23.... 
Week previous “} 
Same week yeur 








COUNTRY DRESSED MEATS 
VEAL: 

Week ended Apr. 23 

Week previous 











Same week year ag Same week year ag 
VEAL AND CALF CUTS: HOGS: 
Week ended Apr. 23... 69,589 Week ended Apr, 28.... 85 
Week previous ........ 19.385 Week previous ......... 36 
Same week year ago.... 15,353 Same week year ago.... 191 
LAMB AND MUTTON: LAMB AND MUTTON: 
Week ended Apr. 7 101,417 Week ended Apr. 23.... 88 
Week previous .. A 34,765 Week previous ...... é> 3,391 
Same week year ago. Bo in ee Same week year ago.... 1,926 





WEEKLY INSPECTED SLAUGHTER 

Slaughter at major centers 

April 23, was reported by the 
culture as follows: 


ended 


of Agri- 


during the week 
S. Department 





Sheep & 

Catth Calves Hogs Lambs 

Boston, New York City Area? 12,049 12,528 71 51,058 

Baltimore, Philadelphia myers - 7.075 1,249 1.967 
Cineinnati, Cleveland, Detroit, 





12,733 





£ P ime e s'6ce 6,7 i 7.082 
St. Paul-Wisconsin ye ees 30,680 98, 157 11,806 
Bt, RGU AOR csi cs cesw evens 5,948 10,1387 
LE Raa a a a 426 











ae eer creer rr 16,770 
ps Se eee Pee ere ry 16,886 
Iowa, So. Minnesota‘............ o37. 209 31,028 
Louisville, Evansville, ishville Not 
PII oie ba 0.0. bees ewes teks 9,013 413,919 Available 
Georgia- Alabama pl” etre Tee 6,794 36 
St. Joseph, Wichita, Okla. City.. 16,887 
Ft. Worth, Dallas, San Antonio.. 19.856 
Denver, Ogden, Salt Lake City 16,092 
Los Angeles, San Francisco Areas® 26,462 
Portland, § , Spokane...... 7.011 
GRAND T Tris ied aliy a/4is . 289,477 106,003 2 
Totals previous week.......... 270,246 108,461 892,053 


week 1954 265,027 104,093 


721,108 


Totals same 





Includes Brooklyn, Newark and 
St. Paul, Newport, Minn., and Madison, 
Includes St. Louis N: itional Stockyards, E 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Valiejo, Calif. 


Jersey City. ?Includes St. Paul, So. 
Milwaukee, Green Bay, Wis. 
St. Louis, Ill., and St. Louis, 











SOUTHEASTERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 





Tifton, Georgia; Dothan, Alabama, a Jacksonville, 
Florida during the week ended Apr. 22: 

Cattle Calves Hogs 
Week qutled AM. Be ccc eeeligusss 0% 3,377 658 9,016 
Week previous (five days) , d 1,032 11,2538 
Corresponding week last year 874 8,304 





4] 








For over 63 years now, The National Provisioner s? 
has been the undisputed leader among magazines pub- = 
lished for the meat packing and allied industries. 





First——in everything that helps to make a good magazine great . 
First——in editorial content - - editorial service - - in number of pages - - in advertising 


First——to report the market and prices . 
First—— to report industry news - - to accurately interpret the news and business trends . 


First——in service to packer, processor and advertiser alike. 


THE NATIONAL PROVISIONER... .. "First in the field" 











c L A Ss Ss é ie E & D A DV & i T t S$ i Ni G Unless Specifically Instructed Otherwise, All Classi® 


Advertisements Will Be Inserted Over a Blind Box Number, 

Undisp eplared : set solid. Minimum 20 words, address or box numbers as 8 words. Head- 

56-60; : goa ey ee each. oe uae Se —s. a eivertonments te CLASSIFIED ADVERTISING PAYABLE IN ADVAN! 
anted,”’ ial rate: imum words, per line. isplayed .00 per inch ‘on- 

$3.00; addi ional words, 20c each. Count tract rates on pou ne diy , PLEASE REMIT WITH ORDER. 


POSITION WANTED HELP WANTED MISCELLANEOUS 


PORTION ITEMS EXPERT: 20 years’ packing SALES MANAGER 
house experience, mostly sausage. 7 years’ manu | SAUSAGE CASINGS 
facturing, cutting and breading restaurant portion | Large progressive casings organization seeks a For The Finest In 
foods. Packers’ newest, fastest growing, wholesale competent, aggressive sales manager to develop 
= outlet. Will set up and manage, while and expand its sales force. The man we want DICED PICKLES 
eaching personnel. Will contract 6 months to a has had experience in selling natural or artificial 
year. Rate $200 per week. Will gO anywhere. sausage casings or in sausage manufacturing 
wy -200, Hs NATIONAL PROVISIONER, 15 W.| He will operate from a midwestern location and a nse a> Eng + a 
Huron St., Chicago 10, Il he will receive a top salary and increased re Produced ESPECIALLY For 
muneration commensurate with his experience, Ind 
background, and performance, Write in full con The Meat Industry 
INDUSTRIAL ENGINEERS fidence, Our employees know of this ad. Reply to 
Cost reduction and control. Latest methods in jox W-161, THE NATIONAL PROVISIONER, 15 
management and production. Management service. W. Huron St., Chicago 10, | 
Experienced specialists in the meat industry. Bs it FLAMM PICKLE AND PACKING CO. 
LEE B. REIFEL & ASSOCIATES | 
. ~ aa . CANNED MEAT SALESMAN 
9 w) “J > S 
— ee Sees en ee We are interested in obtaining the services of a 
thoroughly qualified man, between the ages of 
EXPERIENCED SUPERINTENDENT: Over 20] 30 and 45, to represent us in the sale of canned samples available upon request 
years’ supervisory experience in all production de- meats in southeastern United States, Our prod- 
partments including sausage. Am familiar with | Ucts have been sold in this territory through 
office procedures, standards. costs. yields and | brokers for the last five years, but we wish to 
quality control. 'W-108, THE NATIONAL PRO- handle our own selling in the future. If you are 
VISIONER, 15 W. Huron St., Chicago 10, Ill not a top, experienced canned meat salesman, 
J with some following, please do not apply. Salary 
will be $100 per week plus $50 traveling expense, 
CASING MAN: All around hog or beef casing | Plus commission on all sales and re-orders in 
man seeks position. Can perform any operation | this territory. Reply to Box W-151, THE NA- 
on hog or beef casings, any size plant. Will go| TIONAL PROVISIONER, 16 W. Huron St., Chi- 
anywhere, W-164, THE NATIONAL PROVISION- | ¢ago 10, Ill, Please include references and full 
ER, 15 W. Huron St., Chicago 10, Il. information with reply. 














| Eau Claire Michigan 








HORNS WARTED 
TOP PRICES PAID! 


| We need lightweight clean horns immediately, 
| for a toy novelty item, sizes: 9” to 14” in length, 





top prices for immediate shipment. Write, © 
wire, your available supply and. price. 


SAUSAGE MAKER: 42 years of age, 22 years’ BEEF BUTCHERS 

experie nee. Complete knowledge of sausage mak- HOG SPLITTER 

ing. Can control costs, quality and yields. Large Wanted by medium sized mid-western packer. 

or small plant. Can give references. W-159, THE | Experienced all around beef dressing butchers LE ROY SHANE, INC. 

NATIONAL PROVISIONER, 15 W. Huron St., and also hog splitter. Good opening with growing 

Chicago 10, Ill. concern, Good working conditions, Usual fringes 

PEED: ra available. Please state experience. Reply to Box 
W-153, THE NATIONAL PROVISIONER, 15 W. 

SUPERVISOR or FOREMAN: Fully experienced Huron St., Chicago 10, Il. FLOORS FOR RENT 

in the manufacturing and processing of top| - 


| 
| 
| 

: | Quantities of 100 Ibs. to 10,000 Ibs. Will pay 


Rochester, Minnesota 





quality sausages, cooked and baked loaves, and : TRE WITH REFRIGERATION 
ean handle men efficiently. Prefer medium or LOOKING FOR AN ADDITIONAL LINE? AIR CONDITIONED OFFICES 
large plant. W-148, THE NATIONAL PROVI-| Opportunity for salesmen now calling on pack- cee uats sakes as Se ceeweiail 
SIONER, 15 W. Huron 8St., Chicago 10, II. inghouse =. Fg pe of full line sea- EXCELLENT LOADING FACILITIES 
aM ou sonings and binders. Good commissions. Territory x 
open includes: Ohio, Michigan, Indiana, Kentucky, FSM, THE SATHRSL PROVIEUES 
MANAGER: ‘Thorough knowledge of pork and| Alabama, Mississippi. W-154, THE NATIONAL | 15 W. Huron 8t. Chicago 10, Ill, 
owe. 5e —— ~ hog or ay killing, | PROVISIONER, 18 E, 4ist St., New York 17, 
cutting, sales, plant operations, realizations, cost, ist . or ” ‘ 5 
. Over 2 , » re. C : — 3 i ae Te _ | MEAT BROKER: Well established with large 
age entire plant. W-id0, THH NATIONAL PRO-| EXPERIENCED SUPERINTENDENT. To take ritery, would like to needle fall: line of exe 
VISIONER, 15 W. Huron St., Chicago 10, IN. complete charge of government inspected plant spate aeuatie en pon ok nk stnee Te 
— - Te ree eng rn, be abis te Rants Sexseseel, | ingmeden products. W- 135, THE NATIONAL PRO: 
n ees siakzas am 5 ; qualities, and cost control. Must know sausage, | yIstonr 7% > York 17. 
OFFICH MANAGER-CONTROLLER: Accountant. | tendering, packaging, and. slaughtering operation, | VISIONER, 18 E. dist St., New York 17, N.Y. 
Meat packing specialist, 18 years’ experience ex-| Ajl replies confidential. W-147, THE NATIONAL | 
oe ig poe ogg wee <a nae coo PROVISIONER, 15 W. Huron St., Chicago 10, | BROKERS—DISTRIBUTORS—IMPORTERS 
relocate. W-150, THE NATIONAL Provi-| eo ______ | Representation wanted to handle line of Danish 
SIONER, 18 B. 41st St. New York 17, N.Y. CATTLE BUYER: Experienced in terminal mar rap meat. Includes all sizes hams, 
. “arn ae fet ge cpap 537 | bacons, picnics, pressed hams, ete. 
, aden Possible pe 4 aa “ans orl! | distribution. Well accepted brand’ to chains 
MANAGER: Have 26 years’ experience with large | 955 O09. W-152, THE NATIONAL PROVISIONER, | Wholesalers. W-155, THE NATIONAL PROVI- 
multi-plant independent covering every phase of | 7o"W0. Wd PROVISIONER, SIONER, 18 B. 41st St., New York 17, N.Y 
pork and beef operations. W-111, THE NATIONAL | 1&9 W-. Huron St., Chicago 10, Ill. ‘i: eee 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 





























CATTLE BUYERS: Wanted, 2 top- notch cattle MEAT BROKER: Florida’s larges , P 
buyers. Good pay for the right men. Do not ‘apply lished with chains poe jebben. tenn 
SUPERINTENDENT: Or assistant to manager. | unless you have a_ successful background. All complete pork line, Fresh-smoked-canned 
Desire position in small plant in south. Size of | replies held in strict confidence. Lloyd Needham, | stathoe particulars. W-157, THE NAT 
plant and salary no factor. Interested in poten- | Sioux Dressed Beef Co. Inc., 1911 Warrington PROVISIONER ‘15 W Buren St., Chie: 10, 
tial. No ‘‘hot-shot’’ but am interested in economic | Road, Sioux City, Iowa. lll Sameer) 3 i O60 a 
growth based on quality products, and plant ex- 7 
pansion from net returns. 15 years’ small plant | KILLING ROOM FOREMAN: Wanted for 
experience, 3 years sausage, 5 years curing, 3| um sized midwestern plant. Must be able to | Wanted To Buy: Commercial grade short loins, 
years shipping, 2 years refrigeration. Familiar | efficiently handle beef and pork kill. State age, | quantity freezer stock. Also = source for 
with all operations. W-142, THE NATIONAL | qualifications and references in first letter. W-143, | weekly fresh or frozen shipment. Top quality 
PROVISIONER, 15 W. Huron St., Chicago 10,| THE NATIONAL PROVISIONER, 15 W. Huron | only. W-136, THE NATIONAL. reel 
Ill. St., Chicago 10, Il. 115 W. Huron St., Chicago 10, Ill 








medi- 








42 THE NATIONAL PROVISIONER 
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